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ADMITTED  ANTIDOTE  FOR  INDIGESTION. 

goo  mbs’  Gold  Medals 

EUREKA  SELF-RAISING 

Is  the  BEST  and 

Absolutely  Pure.  MOUI\ 

Sold  in  3d.,  6d.,  Is.,  and  2s.  6d.  Bags. 


3 GOLD  MEDALS, 

COOMBS’  MALTED  FOOD, 

F0R  INFANTS  AND  INVALIDS, 

Is  a Perfect  and  Invaluable  Article  of  Diet, 

Sold  in  6d.,  Is.,  2s.  6d.,  and  5s.  Tins. 

ALSO 

Custard,  Blanc  Mange  & Egg  Powders 

Sold  in  Id.,  2d.,  3d.,  6d.,  and  Is.  Boxes. 

High=Class  Baking  Powder, 

In  Tlb-i  £-lb.,  1-lb.,  and  2-lb.  Tins. 

TOTAL  AWARDS  35  MEDALS. 
►♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦♦ 

The  Prix  d’Honneur  was  awarded  all  the  above  at  the 
Cookery  and  Pood  Exhibition,  Imperial  Institute,  London, 
March,  1899,  opened  by  Her  Grace  the  Duchess  of  Montrose. 
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Colman’s  Mustard. 

ASK  FOR  DOUBLE  SUPERFINE,  and  see 
that  the  name  of  COLMAN,  and  the  Bull's 
Head,  are  on  the  tin, 


Colman’s  * * 


Self=rising 


For  Making  . . . . 


CAKES  AND  BREAD, 
SCONES, 

DELICIOUS  PASTRY, 
PUDDINGS,  etc.,  etc. 


Flour. 


Contains  no  objectionable  admixture,  and  is  the  product  of  English  and  Foreign 

Wheats  carefully  blended. 


The  Diploma  of  Honour  was  awarded  for  this  Flour  at  the  Cookery  and  Food 
Exhibition,  at  the  Imperial  Institute,  in  1896;  and  the  Gold  Medal  in  1899. 
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JANUARY  ist. 


BREAKFAST. 

Oatmeal  Porridge.  Fillet  of  Dried  Haddock. 

Hot  Toast.  Scrambled  Eggs. 

Marmalade. 


Put  \ pint  of  water  into  a saucepan  with  a pinch  of  salt; 
when  it  boils,  add  slowly  with  one  hand  whilst  stirring  with  the 
other  2 ounces  of  coarse  oatmeal ; boil  for  half  an  hour,  stirring 
very  frequently.  Milk  may  be  substituted  for  the  water,  and  makes- 
the  porridge  very  delicious. 

Carefully  toast  some  slices  of  bread  before  a clear  fire,  cut  off 
the  crust  and  butter  well ; serve  on  a very  hot  plate. 

Strip  the  flesh  off  a good  sized  dried  haddock  into  as  large  pieces- 
as  possible,  being  careful  to  leave  no  bones  behind  (or  rather 
leave  all  the  bones  behind) ; heat  2 ounces  of  butter  in  a frying- 
pan,  lay  the  fillets  in  to  get  thoroughly  hot  through  for  two  or 
three  minutes ; pepper  them  well,  and  serve  in  a hot  dish. 

Put  2 ounces  of  butter  in  a small  stewpan,  and  whilst  it  is  getting 
warm  beat  up  6 eggs,  with  pepper  and  salt  to  taste,  a suspicion 
of  minced  onion  and  2 table-spoonfuls  of  milk ; stir  until  the 
mixture  thickens,  then  turn  on  to  rounds  of  buttered  toast  which 
have  been  spread  over  with  a little  anchovy  or  bloater  paste. 


LUNCHEON. 

Fillet  of  Beef  with  Olives.  Stewed  Figs. 

Surprise  Potatoes. 


Take  3 lbs.  of  fillet  of  beef  (which  is  the  undercut  of  the 
sirloin),  bake  for  about  an  hour  in  a fairly  hot  oven,  basting; 
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frequently ; have  some  olives  ready  stoned  and  made  into  their 
original  shape,  and,  when  the  meat  is  dished  up,  mix  1 table- 
spoonful  of  flour  with  h pint  of  gravy  or  stock,  a few  drops 
of  colouring  (which  can  be  bought  already  made  at  most  grocers), 
and  a little  salt ; take  off  all  the  fat  from  the  tin,  put  these 
ingredients  in  and  stir  until  thick ; add  the  olives,  pour  over  the 
meat,  and  serve  very  hot. 

Wash  some  large  potatoes,  but  do  not  peel  them ; cut  a small 
piece  off  the  top  and  scoop  out  the  centre ; fill  with  sausage 
meat ; replace  the  lid,  and  bake  in  rather  a hot  oven  from  one  to 
one  and  a half  hours  ; a slice  should  also  be  cut  from  the  bottom 
part  of  the  potatoes,  that  they  may  stand  flat  on  the  dish. 

Stew  1 lb.  of  fig®  in  pint  of  water  with  4 ounces  of  loaf 
sugar,  a small  strip  of  lemon  rind  (be  careful  to  take  off  all  the 
white  part),  and  1 wine-glassful  of  port  or  claret,  for  about  two 
hours,  or  until  the  syrup  is  reduced  and  the  figs  have  a trans- 
parent appearance ; when  cold,  arrange  in  a glass  dish  and  serve 
cream  with  them. 


Stewed  Celery. 


Place  1 ounce  of  butter  in  a frying-pan,  and  when  hot  slice  into 
it  2 small  onions  and  half  an  apple ; now  cut  into  small,  neat 
joints  the  back  and  shoulders  of  a rabbit  (put  aside  the  neck,  head, 
and  legs  for  potting),  flour  and  fry  them  a nice  brown  with  the 
onion  and  apple  ; whilst  these  are  cooking,  thicken  1 quart  of  brown 
stock  with  1 dessert-spoonful  of  flour  and  2 of  curry  powder,  season 
with  salt  and  a lump  or  so  of  sugar ; now  put  the  rabbit  and 
all  the  goodness  from  the  pan  into  a stewpan,  add  a dash  of  ketchup 
or  Worcester  sauce,  and  simmer  gently  for  half  an  hour.  Serve 
plain  boiled  rice  with  the  soup  on  a separate  dish. 

Take  1 breakfast-cupful  of  Patna  rice,  wash  it  in  several  waters, 
and  put  it  into  a saucepan  of  fast  boiling  water  into  which  1 tea- 
spoonful of  salt  has  been  added ; boil  quickly  for  fifteen  minutes, 
drain  in  a colander,  and  put  it  under  the  hot-water  tap  for  ten 
seconds ; shake  about,  and  serve  in  a hot  vegetable-dish  ; every 
grain  should  then  be  separate. 

Get  your  butcher  to  bone  a leg  of  mutton  about  8 lbs.  (be  sure 
and  have  the  bones  sent  with  it),  and  make  the  following  seasoning, 


DINNER 


Mulligatawny  Soup. 
Boned  Leg  of  Mutton. 


Plainly  Boiled  Potatoes. 
Baked  Lemon  Pudding. 
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viz. : — i ounce  of  bread  crumbs,  2 Spanish  onions  finely  chopped, 
pepper  and  salt  to  taste,  and  4 sage  leaves  minced  ; bind  with  an 
egg,  and  mix  together ; now  fill  the  cavity,  bind  neatly  with  tape, 
and  make  the  joint  into  a nice  shape ; bake  in  a moderate  oven  for 
three  hours  or  a little  less,  if  the  meat  is  liked  rather  underdone ; 
dish  up,  strain  off  the  fat,  add  a little  salt  and  £ cupful  of 
water  or  weak  stock,  and  pour  over  the  meat. 

Teel  10  or  12  potatoes,  and  put  them  into  just  enough  warm 
water  to  cover,  with  1 table-spoonful  of  salt ; boil  gently  for  fifteen 
to  twenty  minutes ; drain  and  partially  uncover  the  lid,  and  draw 
the  saucepan  to  the  side  of  the  fire,  that  they  may  become  dry  and 
floury.  It  is  rather  difficult  to  state  the  exact  time  that  a potato 
will  take  to  cook,  as  different  kinds  require  different  treatment, 
but  a careful  cook  will  soon  find  out  for  herself. 

Take  just  the  outer  leaves  off  2 heads  of  celery,  free  them  from 
grit,  and  cut  into  nice  sized  pieces  (the  heart  may  be  reserved  for 
cheese  course)  ; put  them  into  fast  boiling,  salted  water,  and  boil 
quickly  for  about  half  an  hour ; drain  and  cover  with  sauce  made 
thus — Mix  1 large  table-spoonful  of  cornflour  with  a little  milk 
into  a stiff  paste,  then  pour  over  \ pint  of  white’  stock  and 
\ pint  of  milk  (these  must  be  boiling);  add  1 ounce  of  butter, 
a little  salt,  and  stir  until  it  thickens  and  is  quite  smooth. 

Line  a piedish  with  pastry  made  like  this  recipe — Take  \ lb. 
of  flour  (Limmers’  self-raising  is  good),  4 ounces  of  butter,  1 tea- 
spoonful of  sifted  sugar ; rub  all  together,  and  make  into  a stiff 
paste  with  a small  quantity  of  water ; roll  out  two  or  three  times  ; 
now  beat  the  yolks  of  4 eggs,  and  leave  in  the  basin  ; add  4 ounces 
of  castor  sugar,  the  juice  of  1 lemon  and  the  grated  rind,  a small 
pinch  of  salt,  and  lb.  of  butter  beaten  to  a cream ; mix 
thoroughly,  put  the  mixture  in  the  piedish,  and  bake  in  a moderate 
oven  for  forty  minutes. 


1 lace  the  pieces  of  rabbit  that  were  put  on  one  side  into  a 
®tewpan  with  just  sufficient  water  to  cover ; stew  until  tender,  then 


JANUARY  2nd 

BREAKFAST. 


Hot  Rolls. 

Honey. 

Brown  and  White  Bread. 


Potted  Rabbit. 
Fried  Scollops. 
Potato  Rissoles. 
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take  all  the  meat  off  the  bones  and  put  into  a mortar,  pound 
thoroughly  together  with  1 ounce  of  butter,  a little  cayenne  and 
some  black  pepper,  or  crushed  peppercorns  and  salt ; when 
thoroughly  smooth,  press  into  ornamental  pots,  and  cover  with 
butter  that  has  been  melted. 

Drain  and  dry  1 dozen  scollops,  flour  them,  and  fry  in  a little 
butter  for  about  ten  minutes ; garnish  with  parsley. 

Take  the  remains  of  some  cold  potatoes,  mash  them  very 
smoothly  with  a little  milk  and  a piece  of  butter ; add  1 teacupful 
of  bread  crumbs,  pepper  and  salt,  a little  minced  parsley,  and 
1 well  beaten  egg ; make  into  balls,  cover  over  with  egg  and  bread 
crumbs,  and  fry  in  very  hot  fat ; drain  and  serve  on  a d’oyley. 


LUNCHEON. 

Cold  Leg  of  Mutton.  Macaroni  Cheese. 

Mashed  Potatoes. 


Put  a paper  frill  on  the  knuckle  of  the  cold  leg  of  mutton,  and 
garnish  with  parsley. 

Boil  and  mash  the  potatoes ; add  1 ounce  of  butter,  a little 
cream  or  milk,  and  serve  very  hot. 

Put  £ lb.  of  macaroni  broken  into  pieces  about  an  inch  long 
(the  small  kind  is  the  best  for  cheese)  into  boiling  milk  and  water, 
and  boil  until  tender,  which  will  be  in  about  twenty  minutes ; then 
drain  and  put  into  a piedish ; sprinkle  about  3 ounces  of  cheddar 
cheese  amongst  the  macaroni,  with  small  pieces  of  butter,  a little 
cayenne  pepper  and  salt ; then  cover  with  fine  bread  crumbs ; put 
plenty  of  butter  on  top,  and  bake  in  fairly  hot  oven  for  twenty 
minutes. 


DINNER. 


Cod  Fish.  Fried  Potatoes. 

Oyster  Sauce.  Bread  Sauce. 

Roast  Turkey -stuffed  Brussels  Sprouts, 

with  Sausage  Meat.  Chocolate  Pudding. 


Rub  the  inside  of  the  cod  fish  with  salt  two  hours  before  cooking, 
which  greatly  improves  the  flavour ; then  put  it  into  just  sufficient 
hot  water  to  cover,  with  2 handfuls  of  salt ; boil  slowly  for  about 
half  an  hour  (of  course,  this  must  depend  upon  the  size,  but  a 
large  head  and  shoulders  will  take  about  that  time) ; drain 
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thoroughly ; spread  a serviette  on  a hot  dish,  put  the  fish  on, 
garnish  with  horse  radish  and  cut  lemon,  and  cover  neatly  with 
the  other  part  of  the  serviette,  which  takes  the  place  of  a dish- 
cover.  Be  sure  and  see  that  the  fishmonger  sends  some  liver  with 
the  fish. 

Take  2 ounces  of  butter  and  1 dessertspoonful  of  flour,  mix  to  a 
smooth  paste  with  a little  milk,  strain  the  liquor  that  flows  from 
the  oysters,  and  add  it  boiling  to  the  paste ; make  quite  smooth, 
and  boil  for  two  minutes,  stirring  all  the  time ; slip  in  2 dozen 
oysters,  but  on  no  account  should  they  boil ; then  add  a little 
creaxn  or  milk  to  make  the  sauce  of  the  right  consistency. 

Stuff  the  breast  of  a turkey  weighing  about  8 lbs.  (hen  birds  are 
the  best)  with  2 lbs.  of  sausage  meat,  bake  rather  slowly  for  about 
two  hours,  basting  constantly ; make  a gravy  by  mixing  smoothly 
1 table-spoonful  of  flour  to  f pint  of  weak  stock  or  water;  add 
a few  drops  of  colouring,  then  strain  the  fat  off  and  pour  it  into 
the  pan ; stir  all  the  time,  and  give  one  boil  up ; pour  some  over 
the  birds,  and  the  rest  send  to  table  in  a tureen. 

Put  1 pint  of  milk  into  a lined  saucepan  with  lb.  of  crumbs, 
1 ounce  of  butter,  a little  cayenne  pepper  and  salt,  and  1 small 
onion  peeled  and  sliced;  simmer  gently  for  about  half  an  hour, 
stirring  constantly  and  beating  it  with  a fork  that  it  may  be  quite 
smooth. 

Carefully  pick  off  all  decayed  leaves  from  the  sprouts,  wash  and 
drain,  and  put  them  into  fast  boiling  water  (salted)  with  a 
very  small  piece  of  soda;  boil  quickly  for  about  twelve  or  fifteen 
minutes ; drain  thoroughly. 

Boil  some  potatoes  until  half  cooked,  then  allow  them  to  cool  a 
little ; cut  them  into  slices,  flour  and  put  them  into  boiling  fat  for 
about  ten  minutes,  or  until  they  are  of  a bright  golden  colour ; 
drain  them,  and  serve  with  a little  chopped  parsley  on  top  and  a 
sprinkling  of  salt. 

Line  a piedish  with  pastry;  mix  smoothly  with  the  yolks  of 
^ 1 breakfast-cupful  of  grated  chocolate,  1 ounce  of  sugar, 

1 ounce  of  butter  broken  in  small  pieces,  and  1 pint  of  milk  • 
beat  all  together  and  put  the  mixture  in  the  dish,  and  bake  in  rather 
a ■ , ,°?en  for  three-quarters  of  an  hour.  The  whites  of  the  eggs 
should  be  beaten  into  a stiff  froth  with  1 teaspoonful  of  icing  sugar 
and  put  on  the  top  of  the  pudding,  which  may  be  eaten^  either 
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JANUARY  3rd. 

BREAKFAST. 


Rusks  and  Milk. 
Strawberry  Jam. 
Hovis  Bread. 


Fish  Rissoles. 
Fried  Bacon. 


Take  the  remains  of  the  cod  from  the  bone,  pound  it  in  a 
mortar  with  the  oyster  sauce  that  was  left,  add  pepper  and  salt 
to  taste  and  1 cupful  of  bread  crumbs ; bind  with  1 egg,  then 
make  into  balls  or  into  the  shape  of  a sausage ; egg  and  bread 
crumb  the  rissoles,  and  fry  a golden  brown ; serve  neatly  with 
parsley  as  a garnish. 

Cut  some  rashers  of  bacon  as  thinly  as  possible,  taking  off  the 
rind  and  all  the  small  bones,  and  fry  quickly  and  lightly  in  a 
pan  that  has  been  heated ; put  them  on  a hot  dish  to  keep  warm  ; 
take  some  rounds  of  bread,  and  fry  them  in  the  bacon  fat ; now 
arrange  both  together  on  the  same  dish. 


Arrange  the  turkey  on  a dish  and  garnish  with  parsley.  It  may 
be  cut  into  joints,  if  preferred. 

Peel  the  beetroot  and  cut  it  in  slices  with  a fancy  cutter,  and 
lay  on  a dish  3 slices  of  beet  and  3 of  cold  boiled  potato  alternately 
until  the  dish  is  full ; make  a dressing  of  oil,  vinegar,  and  salt  and 
pepper,  and  pour  over  the  salad ; now  sprinkle  a,  few  capers  and 
a small  quantity  of  finely  chopped  parsley  on  top. 

Work  3 ounces  of  self-raising  flour  with  3 eggs  very  smoothly, 
gradually  add  3 gills  of  milk  and  a pinch  of  salt,  beat  all  together 
until  the  mixture  is  quite  free  from  lumps ; place  two  frying-pans, 
the  same  size,  if  possible,  on  the  fire,  with  a large  piece  of  butter 
in  each  (dripping  will  answer  the  purpose,  if  economy  is  to  be 
studied),  and  when  the  fat  is  thoroughly  hot  pour  in  just  sufficient 
batter  to  cover  the  bottom  of  the  pan ; fry  on  one  side  for  four 
minutes,  then  turn  very  carefully,  and  cook  the  other  side. 
Pancakes  may  be  either  rolled  or  sent  to  table  in  layers.  Sift  a 
little  sugar  over  them,  and  serve  very  quickly.  Send  a cut  lemon 
to  table  with  them. 


LUNCHEON. 


Cold  Turkey. 
Beetroot  Salad. 


Pancakes. 
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Carrot  Sotjp. 

Steak  and  Kidney  Pie. 


Potatoes. 

Bessborottgh  Pudding. 


Boiled  Parsnips. 


Scrape  5 large  carrots,  cut  them  into  small  pieces,  and  put 
them  into  a stewpan  with  pints  of  stock,  a lump  of  sugar,  a 
little  pepper  and  salt,  2 onions  cut  into  rings,  and  a dash  of 
Worcester  sauce ; simmer  until  soft,  then  add  another  ^ pint  of 
stock,  and  rub  all  through  sieve  and  serve ; send  small  croutons 
to  table,  which  are  prepared  in  the  following  way: — Take  1 slice 
or  2 of  bread,  cut  into  small  dice,  and  toss  them  into  a frying- 
pan  containing  2 ounces  of  hot  butter  until  of  a golden  brown. 

Take  1 lb.  of  flour,  6 ounces  of  beef  suet  finely  chopped,  a pinch 
of  salt ; mix  them  with  a little  milk  into  a stiff  paste,  roll  out,  and 
line  the  pudding-basin.  Now  cut  2 lbs.  of  beef  or  rump  steak  into 
small  pieces  and  ^ lb.  of  kidney ; chop  a medium-sized 
onion,  add  plenty  of  pepper  and  salt,  a good  dredging  of  flour, 
and  put  all  into  the  basin ; nearly  fill  it  with  water,  then  cover 
with  paste  rolled  out  rather  thicker  than  the  lining,  press  the 
edges  together,  cover  with  a cloth,  put  the  pudding  into  boiling 
water,  and  boil  for  four  and  a half  hours;  send  the  pudding  to 
table  in  the  basin  with  a serviette  round,  and  a little  jugful  of 
stock  to  add  to  the  gravy.  To  make  the  pudding  more  tasty, 
2 hard  boiled  eggs  and  a few  button  mushrooms  may  be  added,  or 
1 dozen  oysters  slipped  in  when  it  is  cooked  makes  it  very 
delicious. 

Take  6 ounces  of  sifted  sugar,  6 ounces  of  bread  crumbs, 
6 apples  peeled  and  minced,  and  6 well  beaten  eggs,  1 wine-glassful 
of  brandy,  half  the  chopped  rind  of  a lemon,  and  a pinch  of  salt ; 
mix  thoroughly,  then  butter  a mould,  pour  the  mixture  in,  cover 
with  a cloth,  and  boil  for  three  hours ; turn  out,  and  sift  fine  sugar 
over. 


JANUARY  4th 


BREAKFAST. 


Porridge. 

Honey. 

Muffins. 


Grilled  Turkey. 
Kippered  Herrings. 


Take  the  remains  of  the  turkey,  break  them  into  neat  joints, 
then  rub  them  over  with  a little  made  mustard,  cayenne  pepper. 


8 


The  Day-by-Day  Cookery  Book 

salt,  and  a little  finely  minoed  onion  or  shallot ; grill  over  a clear 
fire  until  brown,  then  heap  on  a hot  dish ; put  a little  chopped 
parsley  and  1 ounce  of  oiled  butter  over,  and  serve  very  hot. 

Take  6 kippered  herrings,  cut  off  the  heads  and  tails,  put  a 
small  piece  of  butter  and  some  pepper  inside  each  and  close  them ; 
bake  in  a tin  in  a moderate  oven  for  fifteen  minutes. 


LUNCHEON. 

Pork  Cutlets.  Apple  Pudding. 

Fried  Parsnips. 


Take  3 lbs.  of  the  best  end  of  the  neck  of  pork  (small  pork  is 
the  best),  trim  it  into  nice  sized  cutlets,  egg  and  bread  crumb  them, 
sift  a little  finely  minced  sage  over,  and  fry  in  hot  fat  for  twenty 
minutes ; whilst  these  are  cooking,  chop  2 apples  and  4 onions, 
fry  them  in  a little  butter,  and  when  these  are  soft  and  brown  put 
them  in  the  centre  of  a hot  dish  and  the  cutlets  round. 

Wash  and  peel  2 large  parsnips,  cut  them  into  rounds  about 
half  an  inch  thick,  making  them  as  near  as  possible  the  same  size ; 
put  them  into  boiling  salted  water,  and  boil  for  eight  minutes ; 
then  allow  them  to  cool,  dredge  with  flour,  and  fry  in  hot  fat  for 
six  minutes,  or  until  they  are  soft  and  brown. 

Make  a suet  crust,  peel,  core,  and  cut  into  quarters  some  apples 
(Wellingtons  are  good  cookers),  fill  the  basin,  adding  J lb.  of  moist 
sugar,  a strip  of  lemon  peel,  1 ounce  of  butter,  and  just  cover 
with  water ; put  a lid  of  paste  over,  press  the  edges  together,  put 
a cloth  over,  and  boil  for  two  and  a half  hours ; turn  out  carefully, 
and  sift  sugar  over.  Quince  jam  may  be  substituted  for  the  lemon 
peel. 


DINNER. 

Boiled  Brill.  Apple  Sauce. 

Shrimp  Sauce.  Chip  Potatoes. 

Roast  Ducks.  Cranberry  Tarts. 

Artichokes. 


Put  a brill  weighing  about  6 lbs,  into  hot  water  into  which 
2 handfuls  of  salt  have  been  added,  and  boil  slowly  for  twenty 
minutes ; drain  and  garnish  with  cut  lemon  and  parsley ; or  a very 
pretty  garnish  may  be  made  by  cutting  some  slices  of  stale  bread 
into  the  shape  of  a pyramid,  and  covering  them  over  with  the 
whipped  white  of  egg ; put  a small  sprig  of  parsley  on  top  of  each. 
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Make  the  sauce  the  same  as  for  oyster,  substituting  picked 
shrimps  for  the  oysters.  A great  improvement  in  the  flavour  can 
be  made  if  the  shells  and  heads  are  put  into  a very  little  water 
and  boiled  until  all  the  goodness  is  extracted ; then  strain  and  add 
it  to  the  sauce. 

Stuff  2 ducks  with  3 large  chopped,  parboiled  onions,  2 ounces 
of  bread  crumbs,  pepper,  salt,  and  10  minced  sage  leaves,  bind 
with  an  egg ; bake  in  rather  a hot  oven  for  one  and  a quarter 
hours,  basting  frequently ; send  them  to  table  with  a little  brown 
gravy  over,  and  the  rest  in  a tureen.  Apple  sauce  usually  accom- 
panies this  dish,  and  is  made  by  peeling  1 lb.  of  apples,  coring  and 
cutting  them  into  quarters,  and  putting  them  into  a stewpan  with 

1 teacupful  of  moist  sugar,  1 ounce  of  butter,  and  1 wine-glassful 
of  water ; stir  until  soft. 

Wash  and  peel  some  Jerusalem  artichokes,  and  lay  them  in  cold 
water  for  a short  time  to  preserve  the  colour ; then  put  them  into 
a stewpan  of  cold  milk  and  water,  add  a small  handful  of  salt, 
and  boil  gently  for  twenty  minutes ; drain  and  cover  with  melted 
butter  made  as  following: — Take  1 dessert-spoonful  of  flour, 

2 ounces  of  butter,  and  a little  salt;  mix  smoothly  with  a little 
milk ; now  add  ^ pint  of  boiling  milk,  and  stir  until  smooth 
and  thick. 

Wash  and  peel  6 large  potatoes,  cut  them  into  blocks  or  chips, 
wash  again  and  dry  thoroughly;  put  them  into  boiling  fat,  and 
boil  until  they  are  of  a golden  brown ; drain,  sprinkle  a little  salt 
over,  and  send  them  to  table  on  a paper  d’oyley. 

Make  some  pastry  same  as  for  chocolate  pudding,  line  some  fancy 
patty-pans  with  it,  put  1 spoonful  of  cranberry  jam  in  each,  decorate 
with  a leaf  or  twist  of  pastry,  and  bake  in  a fairly  hot  oven  for  ten 
minutes. 


JANUARY  5th. 


BREAKFAST. 

Hot  Rolls.  Freed  Bacon. 

Marmalade.  Poached  Eggs. 

Brown  Bread.  Brill  Rissoles. 


Whilst  the  bacon  is  cooking,  have  some  boiling  water  ready  in 
a deep  frying-pan,  add  a dash  of  vinegar;  break  the  eggs  very 
cai  efully  into  a cup,  and  slip  them  one  by  one  into  the  water ; 
poach  until  set,  which  will  be  in  about  two  minutes ; then  take 
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them  up  with  a strainer,  and  put  one  on  each  piece  of  bacon. 
Stale  eggs  will  not  poach  well,  neither  those  that  are  quite  new 
laid ; the  happy  medium  is  the  thing. 

Take  all  the  skin  and  bones  from  the  brill  (it  is  best  done  when 
hot)  and  a little  of  the  sauce  that  was  left ; pound  all  together  in 
a mortar  with  1 teacupful  of  bread  crumbs  and  some  pepper  and 
salt ; when  quite  smooth,  make  into  balls,  egg  and  bread  crumb 
them,  and  fry  until  brown.  A very  little  of  the  sauce  should  be 
used,  or  they  will  not  bind. 


LUNCHEON. 

Cold  Ducks.  Baked  Omelette. 

Mashed  Potatoes. 


Cut  the  ducks  into  neat  joints,  and  arrange  on  a dish ; garnish 
with  parsley  and  capsicums. 

Boil  the  potatoes,  and  when  quite  soft  drain  off  the  water,  and 
stand  them  by  the  side  of  the  fire  for  a few  minutes ; then  turn 
them  into  a hot  basin,  add  a little  cream  or  milk,  1 ounce  of 
butter,  and  more  salt  if  necessary ; beat  them  with  a wooden 
spoon  until  every  lump  has  disappeared,  pile  up  high  in  a vegetable- 
dish,  and  put  a little  chopped  parsley  over. 

Put  1 ounce  of  butter  in  a cake  tin  measuring  4 inches  across, 
and  whilst  it  is  getting  hot  whisk  6 eggs  with  1 ounce  of  castor 
sugar  and  a few  drops  of  vanilla ; pour  into  the  tin,  and  bake  in  a 
hot  oven  for  eight  minutes ; turn  out  carefully,  put  a thin  layer 
of  apricot  jam  on  top  and  a little  sifted  sugar  over  this ; serve 
immediately. 


DINNER. 


Fried  Smelts. 

Ribs  of  Beef.  Cauliflower. 

Horse  Radish  Sauce.  Melted  Butter. 

Potatoes  baked  with  the  Meringues. 

Meat. 


Thoroughly  dry  the  smelts  (which  should  be  all  the  same  size,  if 
possible),  dust  a little  flour  over  them  ; then  egg  and  bread  crumb 
them,  and  fry  in  boiling  fat  for  about  ten  minutes.  Fried  parsley 
is  a nice  garnish  prepared  thus  : — Put  the  parsley  (which  should 
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be  thoroughly  clean,  dry,  and  free  from  stalks)  into  boiling  fat 
for  one  or  two  minutes  (a  wire  basket  is  sold  on  purpose) ; it  should 
crisp  almost  at  once ; pile  up  in  the  centre  of  the  dish,  with  the 
smelts  arranged  neatly  round  and  small  pieces  of  cut  lemon  on  the 
sides. 

Take  about  8 lbs.  of  wing  rib  of  beef,  put  it  into  a baking-tin 
with  some  peeled  potatoes  cut  in  halves  and  2 ounces  of  dripping ; 
cook  for  about  two  and  a half  hours  in  a moderate  oven,  and 
baste  both  meat  and  potatoes  frequently ; sprinkle  the  latter  with 
salt,  and  turn  them  once  or  twice  whilst  they  are  cooking. 

Scrape  a stick  of  horse  radish,  and  put  it  into  a mortar  with 

1 table-spoonful  of  cream,  1 of  vinegar,  4 teaspoonful  of  salt,  and 

2 teaspoonfuls  of  sifted  sugar ; pound  all  together  until  smooth  ; 
just  warm  the  sauce,  but  do  not  allow  it  to  boil,  or  it  will 
curdle. 

Put  the  cauliflowers  into  boiling  salted  water,  and  boil  slowly 
from  twenty  minutes  to  half  an  hour,  according  to  the  size ; drain, 
and  cover  with  plain  melted,  butter. 

Beat  the  whites  of  4 new  laid  eggs  to  a stiff  froth,  and  stir  in 
quickly  £ lb.  of  castor  sugar ; now  put  some  white  paper  on  a tin, 
and  drop  1 spoonful  of  the  mixture  on  the  paper ; make  them 
as  near  as  possible  the  same  size  and  shape,  but  they  must 
not  touch  one  another ; scatter  some  castor  sugar  over  them, 
and  bake  in  a moderate  oven  for  half  an  hour ; when  they  are 
getting  slightly  brown,  turn  them  carefully  on  to  a board,  and 
scoop  out  the  centre  ; now  put  some  fresh,  clean  paper  on  the 
tin,  and  put  them  back  in  the  oven  to  cook  on  the  other  side ; 
when  cold,  fill  with  whipped  cream  and  join  together ; pile  up 
the  meringues  high  on  a dish,  and  serve.  Before  the  sugar  is 
put  on,  a little  finely  chopped  almonds,  pistachio  nuts,  or  hundreds 
and  thousands  may  be  sprinkled  on,  which  serve  to  make  the 
meringues  look  pretty. 

To  whip  the  cream  (double  cream  is  the  best)  put  £ pint 
into  a basin  which  has  in  already  the  white  of  1 well  beaten  egg, 
1 table-spoonful  of  castor  sugar,  and  either  a strip  of  lemon 
peel  cut  veiy  thinly  or  a few  drops  of  vanilla;  beat  all  together 
with  a whisk  until  the -cream  is  quite  thick  and  adheres  to  the 
whisk. 
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JANUARY  6th. 

BREAKFAST. 

Buttered  Eggs. 
Split  Bloaters. 


Butter  a fireproof  dish,  sprinkle  a little  pepper  and  salt  over  it, 
and  gently  break.  6 eggs  in ; stand  it  on  the  hot  plate  or  in  the 
oven  until  the  whites  are  set ; serve  in  the  dish  they  are  cooked  in. 

Split  some  bloaters  down  the  back,  remove  the  large  bone,  put 
a small  piece  of  butter  in  each  and  some  pepper,  and  bake  in  a 
fairly  hot  oven  for  fifteen  minutes. 


Hot  Toast. 

Honey. 

Watercress. 


LUNCHEON. 

Cold  Beef.  Mayonnaise  Salad. 

Baked  Potatoes.  Cheese  Fondue. 


Serve  the  beef  with  a tuft  of  scraped  horse  radish  on  top,  and 
garnish  with  parsley. 

Wash  some  large  potatoes,  and  bake  them  with  the  skin  on  in 
a fairly  hot  oven  from  one  and  a half  to  two  hours,  or  until  they 
are  soft  without  the  skin  getting  crisp. 

Take  2 cabbage  lettuces  and  1 endive,  wash  them  thoroughly, 
drain  and  pull  them  into'  pieces,  leaving  out  the  stalks,  take  the 
heart  of  1 head  of  celery  and  1 bunch  of  watercress ; cut  these 
into  small  pieces,  and  mis  together  with  the  other  vegetables ; 
lay  all  in  a salad  bowl,  and  pour  mayonnaise  over;  garnish  with 
the  white  of  1 hard  boiled  egg  rubbed  through  a sieve  and  a few 
slices  of  beetroot  tastefully  arranged  round. 

For  the  mayonnaise,  take  the  yolks  of  2 raw  eggs  and  beat  them 
in  a jug  with  | teaspoonful  of  salt,  and  add  very  gradually  (drop 
by  drop,  if  possible)  2 table-spoonfuls  of  oil,  1 of  plain  vinegar, 
and  30  drops  of  garlic  vinegar,  a pinch  of  white  pepper,  and 
1 table-spoonful  of  cream  or  good  white  stock ; mix  thoroughly,  and 
place  the  jug  in  a saucepan  of  boiling  water  (be  careful  that  the 
water  does  not  get  into  the  sauce) ; stir  one  way  until  it  thickens, 
then  take  it  up  instantly  and  stir  again  until  nearly  cold. 

Put  4 eggs  into  a basin,  beat  well,  and  add  2 ounces  of  butter 
broken  into  small  pieces1,  1 cupful  of  grated  cheese  (parmesan  is 
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good),  a little  cayenne  pepper  and  salt  to  taste,  and  beat  all 
together  again ; turn  into  a soufflee  or  piedish,  and  bake  in  a hot 
oven  for  fifteen  minutes.  The  dish  should  only  be  half  filled,  as 
the  fondue  should  rise.  Put  a serviette  round  the  dish,  and  serve 
at  once. 


Cut  an  ox  tail  into  very  small  joints,  leaving  out  all  the  fat, 
and  put  the  pieces  into  a stewpan  with  £ carrot,  1 turnip,  and 
1 leaf  or  2 of  celery  (all  cut  into  dice),  1 onion  cut  into  rings,  and 
3 pints  of  weak  stock,  a few  drops  of  colouring,  pepper  and  salt  to 
taste,  1 lump  of  sugar,  a dash  of  port  wine,  1 table-spoonful  of  any 
good  sauce,  and  boil  gently  for  four  and  a half  hours ; when  the 
pieces  of  tail  are  tender,  put  1 table-spoonful  of  flour  into  a basin 
and  mix  it  smoothly  with  \ pint  of  cold  stock ; now  pour  some  of 
the  hot  stock  on,  put  all  back  into  the  stewpan,  give  one  boil  up, 
and  serve.  The  foreign  tails  are  to  be  procured  for  8d.  each, 
whilst,  very  often,  the  English  ones  are  2s.  Send  small  pieces  of 
toast  cut  into  dice  to  table  with  the  soup. 

Put  a piece  of  onion  inside  the  fowls  and  place  them  in  hot 
water  or  weak  stock,  bring  them  gently  to  the  boil  and  simmer  for 
one  hour,  or  a little  longer  should  they  be  large,  drain  and  cover 
with  white  sauce.  It  is  an  improvement  to  tie  the  fowls  in  a cloth 
whilst  they  are  cooking,  which  renders  the  flesh  white. 

Take  3 lbs.  of  spinach,  wash  ini  several  waters,  and  drain ; put 
1 teaspoonful  of  salt  at  the  bottom  of  the  saucepan,  then  half  Lhe 
spinach,  more  salt,  and  the  remainder  of  the  spinach ; put  the  lid 
on  and  shake  about  frequently ; when  soft,  squeeze  every  drop  of 
water  from  it,  turn  on  to  a board  and  chop,  add  1 ounce  of  butter, 
some  pepper,  and  return  it  to  the  stewpan  to  get  thoroughly  hot 
through;  put  very  small  sippets  of  toast  round  the  vegetable-dish. 

Soak  a ham  for  twenty-four  hours  if  it  is  at  all  dry  (a  York 
requires  less  time),  scrape  it  lightly,  change  the  water  and  put  it 
into  a stewpan  with  sufficient  cold  water  to  cover ; when  it  comes 
to  the  boil,  strain  and  simmer  gently  for'  three  to  four  hours  (this 
is  for  one  of  10  lbs.  weight),  peel  it  carefully,  cover  with  fine 
raspings,  and  send  it  to  table  with  a paper  frill  round  the  knuckle. 


DINNER 


Ox  Tail  Soup. 

Boiled  Fowls  and  Ham. 
Bread  Sauce. 

Spinach. 


Potatoes. 

Apple  Hedgehog. 
Cheese  Straws. 
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Peel,  core,  and  quarter  2 lbs.  of  good  cooking  apples,  put  them 
into  a lined  stewpan  with  ^ lb.  of  loaf  sugar  and  half  the  juice  of 
a lemon ; whilst  these  are  getting  soft,  soak  £ ounce  of  gelatine  in 
a little  water  (about  £ pint)  for  twenty  minutes,  then  add  this  to 
the  apples  and  boil  up ; wet  a fancy  mould  and  put  the  mixture  in  ; 
when  quite  cold,  turn  out  and  stick  strips  of  blanched  almonds  all 
over. 

Mix  3 ounces  of  butter,  3 ounces  of  flour,  3 ounces  of  bread 
crumbs,  3 ounces  of  grated  cheese,  a little  salt  and  cayenne  pepper 
into  a paste  with  a few  drops  of  water,  roll  out  about  a quarter  of 
an  inch  thick,  and  cut  into  narrow  strips  as  long  as  a lucifer  match 
and  twice  as  thick,  bake  in  a quick  oven  for  five  or  six  minutes ; 
when  done,  put  about  eight  or  ten  together,  tie  them  with  very 
narrow  ribbon.  They  will  have  the  appearance  of  small  stacks 
of  corn. 


JANUARY  7th. 

BREAKFAST. 

Hominy.  Watercress. 

Brown  Bread.  Cold  Ham. 

Cold  Toast.  Boiled  Eggs. 

Honey. 


Soak  the*  hominy  in  boiling  water  for  four  hours  just  sufficient 
to  cover,  and  boil  for  a quarter  of  an  hour,  adding  a small  piece 
of  butter  and  a pinch  of  salt. 


LUNCHEON. 

Rechatjffee  of  Fowls  in  Boiled  Batter  Pudding. 

Border  of  Mashed 
Potatoes. 


Cut  the  remains  of  the  fowls  into  neat  joints  and  put  them 
into  a stewpan  with  the  cold  sauce  (make  a little  more  if  there  is 
not  sufficient),  and  add  a few  button  mushrooms ; pile  the  fowls 
high  on  a dish,  pour  the  sauce  over,  and  put  a border  of  mashed 
potatoes  round. 

Beat  up  4 eggs  with  4 table-spoonfuls  of  flour  very  smoothly, 
then  add  a pinch  of  salt,  2 ounces  of  butter  broken  into  small 
pieces,  and  1 pint  of  milk ; beat  the  whole  together,  and  pour  the 
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mixture  into  a greased  basin ; tie  securely  with  a cloth,  plunge  in 
boiling  water,  and  boil  for  one  and  a quarter  hours ; turn  out  and 
pour  lemon  sauce  over. 

Put  the  juice  of  1 lemon,  2 ounces  of  loaf  sugar,  and  1 ounce  of 
butter  into  a lined  saucepan,  and  stir  over  the  fire  until  dissolved. 


Peel  and  cut  into  rings  4 large  Spanish  onions,  put  them  into  a 
stewpan  with  1 ounce  of  butter,  a little  pepper  and  salt,  and  1 quart 
of  white  stock;  simmer  until  soft,  then  thicken  with  1 table- 
spoonful of  flour,  return  all  back  to  the  stewpan,  give  one  boil 
up,  and  rub  through  a hair  sieve  ; if  the  soup  is  too  thick,  add  more 
stock  ; serve  with  small  fried  croutons,  which  are  made  thus  : — Put 
2 ounces  of  butter  into  a small  frying-pan,  and  when  quite  hot 
throw  on  some  dice  of  bread  and  fry  until  they  are  of  a golden 
brown. 

Take  3 ounces  of  cold  beef,  2 ounces  of  ham,  and  1 small  onion, 
mince  very  small  or  put  through  a sausage  machine,  and  then  into 
a mortar,  add  some  pepper  and  1 ounce  of  bread  crumbs,  bind 
with  the  yolk  of  1 egg;  now  put  a little  flour  in  the  hands  and 
make  the  rissoles  into  a nice  shape,  egg  and  bread  crumb  them, 
and  fry  in  hot  fat ; drain  and  arrange  the  rissoles  neatly  on  a dish, 
with  plain  boiled  rice  as  a border,  and  send  some  good  brown 
gravy  to  table  in  a tureen. 

Take  3 sets  of  ox  brains,  wash  and  soak  them  in  cold  water,  and 
then  put  them  into  boiling  water  into  which  a little  salt  has  been 
added,  boil  slowly  for  ten  minutes,  then  drain  them  and  let  them 
cool  a little ; cover  over  with  egg  and  bread  crumbs,  and  fry  for 
eight  minutes ; put  them  on  a hot  dish  and  pour  over  a little  nice, 
rich,  brown  gravy  mixed  with  2 table-spoonfuls  of  tomato  ketchup. 
The  gravy  is  very  much  enriched  if  it  is  made  in  the  pan  that  the 
meat  has  been  fried  in ; dish  up  and  put  little  leaves  of  fried  bread 
on  the  tcp  of  the  brains.  The  fancy  cutters  in  all  shapes  are  now 
to  be  had  at  a very  cheap  rate. 

Mince  2 table-spoonfuls  of  lean  ham,  bacon,  or  cooked  tongue 
very  finely,  and  fry  in  a little  butter  for  two>  minutes ; now  put 
2 ounces  of  butter  into  another  pan  (a  small  deep  one  is  the  best), 


DINNER. 


Onion  Soup. 

Beef  Rissoles. 

Fricassee  of  Ox  Brains. 


Sea  Kale. 
Potatoes. 

Ham  Omelette. 
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and  when  quite  hot  put  6 well  beaten  eggs,  leaving  out  the  whites 
of  3,  and  a little  pepper  in  the  pan,  stir  gently  for  thirty  seconds ; 
when  the  omelette  is  set,  hold  the  pan  in  front  of  the  fire,  if  a 
salamander  is  not  at  hand,  and  lightly  brown  the  upper  side ; 
double  the  omelette  over  and  send  to  table  immediately. 


JANUARY  8th. 

BREAKFAST. 

Hot  Rolls.  Dish  of  Cold  Ham. 

Jams.  Kidneys  on  Toast. 

Cut  some  neat  slices  from  the  cold  ham,  roll  them,  and  serve  in 
dish  garnished  with  parsley. 

Cut  the  kidneys  in  halves  lengthways,  but  do  not  quite  separate 
them,  flour  and  put  them  into  a warm  pan  (cut  side  first)  which 
has  1 ounce  of  butter  in,  cook  very  slowly  for  about  twenty 
minutes,  turn  over  and  finish  cooking ; put  them  on  small  rounds- 
of  buttered  toast,  and  lay  them  on  a very  hot  dish ; now  have  ready 
about  2 table-spoonfuls  of  good  gravy,  put  it  into  the  pan,  with  a 
little  pepper  and  salt,  pour  this  over  the  kidneys,  and  in  the 
hollow  put  ^ teaspoonful  of  chopped  parsley ; serve  very  hot. 
Kidneys  must  never  be  hurried  in  the  cooking  or  they  will  harden. 


LUNCHEON. 

Mutton  Cutlets  with  Mashed  Potatoes. 

Tomato  Sauce.  Fried  Batter  Pudding. 


Take  4 lbs.  of  the  best  end  of  neck  of  mutton,  trim  off  most, 
of  the  fat,  and  make  the  cutlets  into  a nice  shape,  egg  and  bread 
crumb  them  (sometimes  a little  chopped  parsley  and  mixed  herbs 
are  liked  mixed  with  the  crumbs),  fry  for  about  six  minutes  in  hot 
fat,  mash  some  potatoes  nicely,  lay  them  in  the  centre  of  a dish, 
and  arrange  the  cutlets  round  or  on  top.  There  may  seem  a good' 
deal  of  waste  with  this  dish,  but  a careful  cook  will  make  some  use 
of  every  part.  The  fat  can  be  chopped  for  suet,  and  the  ends  can 
be  made  into  a stew,  with  plenty  of  vegetables,  or,  if  the  stockpot 
is  low,  they  will  make  an  excellent  addition. 

The  tomato  sauce  (Gordon  & Dillworth’s  is  good)  is  best  warmed 
and  sent  to  table  in  a tureen  when  potatoes  are  served  with  the- 
cutlets. 
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Cut  the  remains  of  the  batter  pudding  into  neat  slices  and  fry- 
in  butter  until  brown;  put  some  good  jam  on  the  top  of  each  slice, 
then  some  sifted  sugar,  and  arrange  neatly  on  a dish. 


DINNER. 

Boiled  Sole.  Browned  Potatoes. 

Mushroom  Sauce.  Brussels  Sprouts. 

Roast  Hare.  Spongecakes  and  Cream. 

Pickled  Pork. 


Put  a pair  of  good  sized  soles  into  hot  water  into  which  a handful 
of  salt  has  been  added,  boil  slowly  for  quarter  of  an  hour,  drain, 
then  put  them  on  to  a hot  dish,  and  cover  with  good  melted 
butter  into  which  1 dozen  chopped  button  mushrooms  have  been 
added. 

Stuff  a hare  with  1 ounce  of  bread  crumbs,  1 ounce  of  suet, 
2 table-spoonfuls  of  parsley,  2 table-spoonfuls  of  mixed  herbs,  a 
small  piece  of  bacon  or  ham  and  the  parboiled  livers  (these  should 
all  be  chopped  finely),  and  pepper  and  salt  to  taste ; bind  with 
1 egg,  and  when  the  hare  is  stuffed  sew  up  the  opening  that  the 
seasoning  may  not  escape,  and  bake  in  a moderate  oven  from  one 
and  a half  to  two  hours,  according  to  the  size ; baste  very  fre- 
quently with  butter,  and  before  it  is  quite  done  it  should  be  floured 
and  allowed  to  get  brown ; send  to  table  very  hot,  covered  with  a 
good  rich  gravy.  Currant  jelly  is  usually  served  with  this  dish, 
but  a much  nicer  way  is  to  dissolve  a pot  of  jelly  in  a small 
saucepan  with  2 table-spoonfuls  of  port  wine,  and  serve  it  hot  in 
a tureen. 

Put  4 lbs.  of  thin  belly  of  salted  pork  into  cold  water  and  boil 
slowly  for  three  hours. 

Mash  some  potatoes  smoothly,  make  them  into  balls,  brush  over 
with  the  yolk  of  1 egg,  and  brown  in  the  oven  or  before  the  fire. 

Cut  some  spongecakes  in  halves  and  lay  them  in  a glass  dish, 
soak  them  in  a little  milk,  and  when  they  seem  soft  sprinkle 
1 cupful  of  castor  sugar  over  and  pour  1 pint  of  cream  over  all  ; 
garnish  with  glace  cherries,  angelica  cut  in  strips,  or  blanched 
almonds.  This  is  a most  delicious  sweet,  although  so  simple. 
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JANUARY  pth. 

BREAKFAST. 


Muffins. 

Porridge. 

Honey. 


Cold  Pork. 

Anchovies  with  Hard 


Boiled  Eggs. 


Cut  the  muffins  into  halves,  toast  before  a clear  fire,  butter  well, 
and  serve  on  a hot  dish. 

Boil  some  eggs  hard,  strip  off  the  shells,  and  cut  a small  piece 
from  the  end  of  each  that  they  may  stand  evenly  on  the  dish ; now 
cut  each  one  in  half,  scoop  out  the  yolk  very  carefully,  and  pound 
in  a mortar  with  6 boned  anchovies  and  a little  cayenne ; fill  each 
half  with  the  mixture,  put  some  watercress  on  a dish,  and  arrange 
the  eggs  neatly  between. 


Fried  Potatoes. 


Cut  the  remains  of  the  hare  into  neat  pieces,  and  put  them  in 
the  gravy  that  was  left,  adding  1 wine-glassful  of  port,  a dash  of 
any  good  sauce,  and  a squeeze  of  lemon  juice,  and  stew  for  half 
an  hour.  The  stuffing  can  be  taken  from  the  hare,  made  into  balls, 
fried,  and  laid  in  the  gravy. 

Boil  some  potatoes,  let  them  get  nearly  cold,  then  cut  them  into 
slices  \ inch  thick,  flour,  and  fry  them  brown ; serve  on  a paper 
d’oyley.  A little  chopped  parsley  scattered  over  the  potatoes  is 
considered  an  improvement. 

Put  3 ounces  of  vermicelli  into  a lined  stewpan  with  pints  of 
milk,  and  boil  until  tender ; then  add  2 ounces  of  butter,  2 ounces 
of  castor  sugar,  and  3 well  beaten  eggs ; flavour  with  any  essence 
that  is  fancied ; then  put  the  mixture  into  a piedish  which  is 
lined  with  good  pastry,  and  bake  in  a moderate  oven  for  three- 
quarters  of  an  hour. 


LUNCHEON. 


Jugged  Hare. 


Vermicelli  Pudding. 
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DINNER. 

Fried  Whiting.  Potatoes  baked  with  Meat. 

Cream  Sauce.  Haricot  Beans. 

Fillet  of  Veal.  Apple  Pudding. 

Bath  Chap. 


Put  the  whiting  in  a cloth  some  time  before  they  are  wanted 
that  they  may  be  quite  dry,  egg  and  bread  crumb  them  and  dust 
lightly  with  flour ; then  put  them  into  frying-pan  half  full  of  very 
hot  fat,  and  cook  for  ten  minutes,  turning  them  very  carefully ; 
drain,  and  serve  with  cut  lemon  and  parsley  as  a garnish. 

Put  1 teaspoonful  of  flour  into  a saucepan  with  2 ounces  of 
butter,  stir  for  two  minutes ; then  add  a dust  of  cayenne  pepper, 
a pinch  of  salt,  and  ^ pint  of  cream ; stir  until  the  whole  thickens, 
but  do  not  allow  it  to  boil,  or  the  sauce  will  curdle ; add 
1 teaspoonful  of  lemon  juice,  and  serve  in  a tureen. 

Stuff  the  cavity  of  the  fillet  of  veal  (one  weighing  about  10  lbs.) 
with  forcemeat  the  same  as  for  hare,  bind  the  meat  with  tape  into 
a nice  shape,  flour  well,  and  bake  it  for  about  four  hours  in  rather 
a slow  oven  (veal  should  be  thoroughly  cooked),  baste  and  dredge 
with  flour  frequently  that  it  may  have  a good  brown  coating ; a 
little  melted  butter  should  be  added  to  the  gravy  in  the  pan,  a 
few  drops  of  colouring,  and  some  salt ; mix  all  together,  and  pour 
over  the  meat.  A cut  lemon  should  be  sent  to  table. 

Soak  the  Bath  chap  in  cold  water  for  twenty-four  hours,  change 
the  water,  scrape  it,  and  boil  slowly  for  three  hours  ; take  the 
skin  off,  and  put  raspings  over. 

Cut  the  potatoes  in  halves,  and  bake  for  about  two  hours  with 
the  meat ; sprinkle  some  salt  over  before  serving. 

Soak  1 pint  of  haricot  beans  for  twelve  hours,  put  them  into  cold 
water  with  a large  piece  of  onion  and  1 table-spoonful  of  salt; 
boil  rather  slowly  for  two  and  a half  hours,  drain  them,  then  put 
them  back  in  the  saucepan  with  1 ounce  of  butter  for  three 
minutes ; add  a little  pepper,  some  chopped  parsley,  and  serve. 

Make  a suet  crust,  then  line  the  basin  and  fill  with  apples  that 
have  been  peeled,  cored,  and  cut  into  slices ; add  a strip  of  lemon 
peel,  2 table-spoonfuls  of  the  juice,  2 ounces  of  coarse  sugar,  and 
1 ounce  of  butter ; nearly  fill  the  basin  with  water,  put  a lid  of 
paste  over,  then  a cloth,  and  boil  for  two  and  a half  hours. 
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JANUARY  ioth. 

BREAKFAST. 

Hominy.  Cold  Bath  Chap. 

Honey.  Filleted  Plaice. 

Ho  vis  Bread. 


Dry  the  fish  thoroughly,  and  cut  it  into  neat  pieces,  egg  and 
bread  crumb,  and  put  them  into1  very  hot  fat  for  about  eight 
minutes;  garnish  with  parsley  and  cut  lemon.  All  fish  should  be 
perfectly  dry  and  free  from  grease,  and  should  have  a little  salt 
sprinkled  on  before  serving. 


LUNCHEON. 

Cold  Veal  and  Bacon.  Baked  Custard  Pudding. 

Salade  d’Hiver. 


Garnish  the  veal  with  parsley  and  cut  lemon,  and  put  a few 
slices  of  the  Bath  chap  round  the  dish. 

Make  a border  of  cold  cooked  potatoes  cut  into  slices,  with 
beetroot  alternate,  then  cut  the  heart  of  a stick  of  celery  into 
small  pieces,  also  the  best  part  of  an  endive ; put  these  in  the 
centre  of  the  dish,  and  cover  with  mayonnaise. 

Beat  up  4 eggs  with  1 pint  of  milk,  2 ounces  of  sugar,  and  a 
few  small  pieces  of  butter ; turn  into  a piedish,  and  bake  in  rather 
a sharp  oven  for  half  an  hour ; serve  either  hot  or  cold,  -with  a 
few  ratafias  on  top. 


DINNER. 

Thick  Gravy  Soup.  Turnip  Tops. 

Loin  of  Mutton  (rolled  Potatoes. 

and  stuffed).  Lemon  Sponge. 


Thicken  3 pints  of  brown  stock  with  2 table-spoonfuls  of  flour, 
add  1 large  onion  cut  into  ring®,  pepper  and  salt  to  taste,  a dash 
of  ketchup,  and  2 sticks  of  macaroni  broken  into  1-inch  pieces ; 
simmer  for  three-quarters  of  an  hour,  then  add  either  a cupful  of 
rich  gravy  or  a spoonful  of  Liebig’s  extract. 

Have  a loin  of  mutton  boned  (be  sure  and  see  that  the  butcher 
sends  the  bones),  then  take  out  some  of  the  fat,  which  will  do  for 
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puddings,  and  lay  the  meat  flat  on  the  table,  spread  a forcemeat 
over;  now  roll  up  into  a nice  shape,  bind  securely  with  tape,  and 
bake  for  two  and  a half  hours  in  a moderate  oven ; dish  it  up  with 
the  gravy  only  that  flows  from  the  meat.  This  dish  is  called 
mock  goose,  and  should  have  cranberry  jam  or  jelly  made  hot  and 
eent  to  table  with  it. 

Wash  and  thoroughly  free  the  turnip  tops  from  all  grit,  remove 
any  outer  leaves,  and  put  them  into  fast  boiling  water  with  a 
handful  of  salt  and  a tiny  piece  of  soda ; boil  from  ten  to  fifteen 
minutes  as  fast  as  possible ; squeeze  thoroughly  dry  before  serving. 

Boil  the  potatoes  until  they  are  floury,  then  put  them  quickly 
through  an  American  potato  squeezer,  and  let  them  fall  into  a hot 
vegetable-dish. 

Put  2 ounces  of  gelatine  into  f pint  of  cold  water,  and  let  it 
6tand  until  dissolved,  then  put  it  into  an  enamelled  saucepan  with 
the  rind  of  1 lemon  (carefully  cut  off  all  the  white  part,  which  is 
bitter),  the  juice  of  5,  and  1 lb.  of  loaf  sugar ; simmer  for  ten 
minutes,  then  turn  it  into'  a basin,  take  out  the  peel  and  let  it 
commence  to  stiffen ; then  beat  up  the  whites  of  6 eggs,  whisk  all 
together  until  quite  white,  wet  a mould  and  pour  in  the  mixture; 
when  set  turn  it  out,  and  garnish  with  strips  of  red  currant  jelly 
and  angelica  cut  into  the  shape  of  a leaf. 


JANUARY  nth. 

BREAKFAST. 

Rusks  and  Milk.  Beef  Marrow  on  Toast. 

Jam.  Fried  Ham. 

Crumpets. 


Put  some  rusks  into  a basin  with  loaf  sugar  to  taste,  and  pour 
sufficient  boiling  milk  to  soak  through. 

Have  some  marrow  bones  sawn  in  halves,  put  some  common  paste 
on  top  of  each  to  prevent  the  marrow  escaping,  and  bake  in  rather 
a hot  oven  for  two  hours ; have  ready  some  slices  of  hot  toast, 
spread  the  marrow  over,  dust  some  cayenne  on  top,  and  serve  very 
hot. 
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LUNCHEON. 

Cold  Loin  op  Mutton.  Baked*  Potatoes. 

Macaroni  with  Tomato  Sauce.  Golden  Syrup  Pudding. 


Boil  \ lb.  of  macaroni  in  boiling  water  with  a small  piece  of 
butter,  1 onion,  and  clove  and  salt  to  taste;  when  soft  drain  the 
macaroni  and  put  it  into  a saucepan  with  2^  ounces  of  gray  ere 
cheese,  the  same  quantity  of  parmesan,  a little  black  pepper,  and 
3 table-spoonfuls  of  cream ; let  the  cheese  thicken,  then  dish  up 
in  a pyramid  and  cover  with  thick  tomato  sauce. 

Make  a suet  crust,  line  a buttered  basin,  put  a layer  of  golden 
syrup  in,  then  a paste  or  so  on  till  the  basin  is  full,  finishing  with 
paste ; tie  carefully  over  and  boil  for  two  and  a half  hours. 


DINNER. 

Artichoke  Soup.  Savoy. 

Roast  Leg  of  Pork.  Potatoes. 

Apple  Sauce.  Duchess  Pudding. 

Curried  Mutton. 


Fry  2 small  onions,  1 turnip,  £ head  of  celery  (these  must  all  be 
minced),  with  1 ounce  of  chopped  ham  or  lean  bacon  in  1 ounce  of 
butter,  until  soft  without  getting  at  all  brown ; now  peel  and  cut 
into  slices  3 lbs.  of  artichokes,  and  put  all  into  a stewpan  with  3 
pints  of  white  stock,  a lump  of  sugar,  a little  cayenne  pepper  and 
salt  to  taste  ; let  all  simmer  until  tender,  then  rub  through  a sieve ; 
return  all  to  the  saucepan,  and  when  on  the  point  of  boiling  add 
\ pint  of  boiling  cream  and  the  same  quantity  of  hot  stock.  It 
must  not  boil  again  or  the  soup  will  curdle. 

Make  an  incision  in  a leg  of  pork  of  about  6 lbs.,  and  fill  it  with 
sage  and  onion  stuffing  made  as  following  : — Take  1 large  parboiled 
onion  and  chop  it  with  6 sage  leaves,  mix  these  with  1 cupful  of 
bread  crumbs,  add  pepper  and  salt  to  taste,  and  bind  with  I egg ; 
rub  the  crackling  over  the  salad  oil  to  preserve  the  crispness,  and 
bake  in  a moderate  oven  for  three  and  a half  hours ; dish  it,  and 
serve  it  with  the  gravy  that  comes  from  the  meat. 

Fry  1 sliced  onion  and  1 small  chopped  apple  in  a little  butter, 
and  whilst  these  are  cooking  take  2 table-spoonfuls  of  curry  powder 
and  1 of  flour,  and  mix  with  \ pint  of  good  brown  stock ; add  the 
mutton  cut  into  small  pieces,  a lump  of  sugar,  a little  salt,  and  a 
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dash  of  Harvey  sauce ; simmer  all  very  gently  for  twenty  minutes ; 
serve  heaped  up  in  the  dish  with  a border  of  well  cooked,  rice.  Meat 
that  has  been  cooked  before  should  always  be  stewed  the  second 
time  as  slowly  as  possible,  or  it  will  harden  and  no  amount  of 
cooking  will  make  it  tender. 

Trim  and  cut  the  stalk  across  of  a good  sized  savoy  cabbage,  lay 
it  in  salt  and  water  for  one  hour  to  free  it  from  insects,  then  plunge 
it  in  boiling  water  with  1 handful  of  salt,  a tiny  piece  of  soda,  and 
a lump  of  sugar;  boil  as  fast  as  possible  until  tender,  then  take  it 
up  immediately,  squeeze  thoroughly  dry,  cut  it  across  in  pieces,  and 
serve. 

Take  the  weight  of  5 eggs,  same  of  flour,  sifted  sugar,  and  butter ; 
beat  all  together  and  turn  into  a well  buttered  square  cake  tin  (do 
not  fill  it,  as  it  should  rise),  and  bake  in  a moderate  oven  for  three- 
quarters  of  an  hour,  or  until  when  a skewer  is  put  in  it  will  come  out 
dry ; turn  out  carefully,  and  when  cold  cut  a large  square  out  of  the 
cake,  and  fill  with  apricots  (the  tinned  ones  are  delicious),  omitting 
most  of  the  syrup ; spread  the  sidesi  and  top  of  the  cake  over  with 
red  currant  jelly,  on  to  which  put  some  finely  chopped  sweet  almonds 
or  pistachio  nuts,  dot  the  border  with  glace  cherries  round  the  rim 
of  the  cake,  and  pile  whipped  cream  in  the  centre  over  the  apricots. 


JANUARY  12th. 

BREAKFAST. 

Bread  and  Milk.  Fried  Cod’s  Roe. 

Muffins.  Sausages. 

Watercress. 


Cut  some  stale  bread  into  square  pieces,  pour  boiling  milk  on, 
and  return  it  to  the  saucepan  and  boil  up  again ; sweeten  to  taste. 

Take  a dried  cod’s  roe,  cut  it  into  slices,  and  grill  or  fry  in 
butter  for  three  minutes ; sprinkle  a little  cayenne  pepper  over, 
and  serve  on  hot  buttered  toast. 

Prick  the  sausages  that  they  may  not  burst,  put  them  into  boiling 
water,  and  boil  slowly  for  a quarter  of  an  hour ; arrange  neatly  on 
toast. 
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LUNCHEON. 

Cold  Leg  of  Pork.  Baked  Plum  Pudding. 

Potato  and  Onion  Salad. 


Cut  some  cold  boiled  jDota.toes  into  rather  thin  slices  and  arrange 
them  on  a dish ; pour  over  some  good  salad  oil,  a little  tarragon 
vinegar,  add  pepper  and  salt,  and  1 teaspoonful  of  minced  parsley, 
the  same  quantity  of  onion,  and  a few  whole  capers. 

Put  \ lb.  of  self-raising  flour,  J lb.  of  currants,  lb.  of  stoned 
raisins,  £ lb.  of  suet,  2 ounces  of  candied  peel,  2 ounces  of  brown 
sugar,  and  a pinch  of  salt  into  a basin ; beat  up  2 eggs  separately 
with  a little  milk,  and  mix  all  thoroughly  together ; bake  in  a well 
buttered  dish  or  tin  for  three-quarters  of  an  hour ; turn  out,  and 
strew  castor  sugar  on  top. 


DINNER. 

Stewed  Eels.  Mashed  Turnips. 

Roast  Pheasant.  Strawberry  Pudding. 

Chip  Potatoes. 


Cut  the  eels  into  pieces,  flour  and  fry  them  until  brown  in  butter ; 
now  thicken  ^ pint  of  good  brown  gravy  with  1 table-spoonful  of 
flour,  add  a little  salt,  pepper,  and  1 dessert-spoonful  of  ketchup, 
the  same  of  port  wine,  and  a squeeze  of  lemon  juice ; add  the  eels, 
and  stew  all  very  gently  for  twenty  minutes. 

Bake  the  pheasant  in  a moderate  oven  for  one  and  a quarter 
hours,  basting  frequently ; when  cooked  lay  them  on  a hot  dish  with 
raspings  all  round  (your  baker  will  gladly  give  you  some) ; serve 
with  brown  gravy  in  a tureen,  and  send  a cut  lemon  and  cayenne 
pepper  to  table.  Save  a few  of  the  feathers  from  the  tail  of  the 
cock  bird,  and  when  the  pheasants. are  dished  up  put  three  or  four 
of  them  in  the  vent.  Serve  bread  sauce  with  the  pheasants. 

Cut  some  potatoes  into  very  thin  slices  crossways,  wash  thoroughly 
in  cold  water,  drain  and  dry  them;  then  plunge  into  boiling  fat, 
and  fiy  until  crisp,  which  will  be  in  about  five  to  eight  minutes ; 
drain  from  the  fat,  and  sprinkle  salt  over. 

Peel  the  turnips,  cut  them  into  four,  and  boil  in  salted  milk  and 
water  for  about  forty  minutes ; drain  thoroughly  and  rub  through  a 
colander  into  a hot  dish;  add  2 table-spoonfuls  of  cream  or  milk, 
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a little  white  pepper  and  1 ounce  of  butter,  mix  thoroughly,  and 
put  into  a hot  vegetable-dish. 

Line  a piedish  thickly  with  butter,  then  put  in  some  thin  slices 
of  bread  and  butter,  then  a layer  of  strawberry  jam,  more  bread  and 
butter,  and  jam  until  the  dish  is  full ; bake  in  a moderate  oven  for 
half  an  hour,  turn  out,  and  put  beaten  white  of  egg  on  top ; half 
may  be  coloured  with  cochineal,  if  liked. 


JANUARY  13th. 

BREAKFAST. 

Hot  Rolls.  Fresh  Herrings  in  Vinegab. 

Hominy.  Pork  Cheese. 

Jam. 


Bone  some  fresh  herrings  and  tie  them  round  into  a nice  shape 
with  a piece  of  tape,  put  them  into  a piedish  with  some  pepper, 
salt,  1 ounce  of  butter,  and  1 table-spoonful  of  vinegar,  bake  in  a 
moderate  oven  about  half  an  hour,  basting  them  several  times  with 
the  liquor ; when  cold  lift  them  out  carefully  from  the  tin  on  to  a 
dish,  untie  the  tape,  and  pour  the  liquor  over. 

Take  the  remains  of  the  cold  leg  of  pork,  free  it  from  all  gristle 
and  uneatable  pieces,  cut  it  up  rather  small,  sprinkle  well  with 
pejiper,  salt,  and  a little  minced  sage  and  ^ teaspoonful  of  minced 
lemon  peel ; put  it  into  a mould  with  2 hard  boiled  eggs  cut  in 
halves,  pour  in  just  sufficient  good  gravy  to  come  nearly  up  to  the 
top,  and  bake  in  a moderate  oven  for  half  an  hour ; when  cold  turn 
out,  and  garnish  with  parsley  or  kale. 


LUNCHEON. 

Mutton  Pie.  Roly-Poly  Jam  Podding. 

Baked  Potatoes. 


Take  3 lbs.  of  the  middle  of  the  neck  of  mutton,  cut  all  the  meat 
off  the  bone,  trimming  off  most  of  the  fat,  which  will  chop  up  for 
puddings,  season  well  with  pepper  and  salt  and  1 chopped  onion, 
and  dredge  with  flour  and  fill  a piedish ; cover  with  weak  stock, 
put  a lid  of  good  pastry  on,  ornament  with  leaves  made  with  a fancy 


26  The  Day-by-Day  Cookery  Book 

cutter,  and  bake  for  one  and  a half  hours ; when  the  pastry  is 
nearly  cooked  brush  it  over  with  the  yolk  of  an  egg,  and  return  it 
to  the  oven  to  glaze. 

Make  a suet  crust,  roll  out  rather  thin,  and  spread  jam  over, 
leaving  the  margin  free;  then  roll  up  carefully,  and  pinch  the 
edges  of  the  paste  together  tha.t  the  jam  may  not  escape ; wring  a 
cloth  out  in  boiling  water,  flour  it,  and  put  the  pudding  in  it,  tie 
securely,  and  boil  for  two'  and  a half  hours. 


DINNER. 

Parsnip  Soup.  Fried  Potatoes. 

Curried  Lobster.  Brussels  Sprouts. 

Stewed  Steak.  Herring  Roes  on  Toast. 


Peel  and  boil  4 large  parsnips,  cut  them  into  pieces,  and  put  them 
into  a stewpan  with  3 pints  of  weak  stock,  1 large  onion  cut  into 
rings,  1 ounce  of  butter,  and  pepper  and  salt  to  taste ; boil  until 
tender,  then  rub  through  a sieve,  and  serve  with  croutons. 

Take  a medium  sized  lobster  (a  tinned  one  will  do),  pick  all  the 
meat  from  the  shell,  and  be  sure  to  leave  out  the  little  bag  of  grit 
which  will  be  found  inside ; cut  it  into  neat  sized  pieces  and  put 
aside  ; now  crush  all  the  bones  in  a mortar,  and  put  them  into  a stew- 
pan  with  just  sufficient  water  to  cover,  and  stew  until  all  the  good- 
ness is  extracted ; strain  and  mix  1 table-spoonful  of  curry  powder 
and  half  the  quantity  of  flour,  with  a little  Harvey  or  Worcester 
sauce,  and  a few  drops  of  colouring,  with  the  fish  stock  put  in  the 
lobster ; simmer  very  gently  for  twenty  minutes  ; serve  in  a border 
of  rice. 

Flour  and  fry  2 lbs.  of  rump  steak  with  1 large  sliced  onion  until 
nearly  cooked ; then  put  them  into  a stewpan  with  1 pint  of  good 
thickened  gravy,  pepper  and  salt  to  taste,  1 lump  of  sugar,  a dash 
of  ketchup,  1 carrot,  turnip,  and  head  of  celery  (the  vegetables  must 
be  previously  boiled)  cut  into  small  pieces ; simmer  gently  for  half 
an  hour. 

Get  some  large  soft  roed  bloaters  (they  are  now  in  full  season), 
take  the  heads  and  tails  off,  and  bake  them  for  quarter  of  an  hour  ; 
take  out  the  roes,  twist  them  round,  and  lay  them  on  hot  buttered 
toast;  put  a stoned  olive  in  the  centre,  a small  piece  of  butter 
over  the  roes,  with  a dust  of  cayenne,  and  return  them  to  the  oven 
for  one  minute  to  get  hot  through.  The  remains  of  the  fish  can  be 
potted. 
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JANUARY  14th. 

BREAKFAST. 

Brown  and  White  Bread.  Buttered  Eggs. 

Strawberry  Jam.  Grilled  Sardines. 

Hot  Toast. 


Take  some  sardines,  grill  them  over  a clear  fire,  or  toast  them 
very  carefully  for  a few  minutes ; put  them  on  strips  of  toast, 
sprinkle  cayenne  pepper  and  a squeeze  of  lemon  juice  over,  and  serve 
very  hot.  


LUNCHEON. 

Irish  Stew.  Baked  Batter  Pudding. 

Fried  Parsnips. 


Cut  off  some  of  the  fat  from  3 lbs.  of  neck  of  mutton.  Trim  it 
into  nice  sized  pieces ; now  put  a layer  of  sliced  potatoes,  the  same 
of  onion  and  turnip  at  the  bottom  of  a stewpan,  and  1 table- 
spoonful of  pearl  barley ; then  lay  in  some  of  the  meat,  more 
vegetables,  and  so  on  till  all  is  used  up ; put  plenty  of  pepper  and 
salt  and  1 teacupful  of  white  stock  or  water,  and  simmer  gently  for 
two  and  a half  hours,  shaking  the  pan  about  from  time  to  time  that 
the  meat  may  not  stick  to  the  stewpan. 

Peel  some  large  parsnips  and  cut  them  into  rounds  about  ^ inch 
thick,  put  them  into  cold  water  with  1 table-spoonful  of  salt,  and 
boil  slowly  until  half  cooked ; then  let  them  get  cold,  flour  and  fry 
them  in  boiling  fat  for  eight  minutes,  or  until  they  are  soft  and 
brown. 

Rub  with  a wooden  spoon  3 ounces  of  butter,  3 ounces  of  flour, 
2 ounces  of  sugar,  and  3 eggs  until  quite  smooth ; now  add  gradually 
1 pint  of  milk  and  beat  until  light,  pour  into  a well  buttered 
piedish,  and  bake  in  a hot  oven  for  half  an  hour. 


DINNER. 

Haricot  Puree.  Hot  Beetroot. 

Pigeon  Pie.  Potatoes. 


Soak  1 pint  of  haricot  beans  in  cold  rain  water  all  night,  then  put 
them  into  3 pints  of  white  stock  with  a large  sliced  onion,  1 ounce 
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of  butter,  and  pepper  and  salt  to  taste ; boil  until  tender,  then  rub 
through  a sieve ; when  the  soup  is  in  the  tureen  sprinkle  in 
1 teaspoonful  of  finely  minced  parsley. 

Cut  3 or  4 pigeons  into  small  joints,  also  1 lb.  of  rump  steak 
into  neat  sized  pieces,  flour  and  season  well  with  pepper,  salt,  and 
half  a minced  shallot,  add  2 hard  boiled  eggs  and  a few  button 
mushrooms ; put  these  into  a piedish  with  enough  gravy  to  almost 
All  the  dish,  cover  with  pastry,  and  bake  for  two  and  a half  hours ; 
ornament  prettily,  glaze  with  yolk  of  egg  when  nearly  cooked,  and 
place  the  feet  of  the  pigeons  in  at  the  opening. 

Wash  the  beet  carefully  that-  none  of  the  fibres  are  broken,  or  it 
will  bleed,  and  plunge  in  boiling  water ; keep  boiling  for  two  hours 
or  longer  should  the  beet  be  very  large,  peel  and  put  into  a 
vegetable-dish,  and  cover  with  melted  butter. 


Crumpets. 


Cut  the  heads  and  tails  off  the  herrings,  and  let  them  simmer  in 
a frying-pan  of  boiling  milk  for  three  minutes,  then  dish  up,  lay  a 
little  pepper  and  a lump  of  butter  over,  and  serve  very  hot. 

Take  a small  salted  pig’s  head  or  half  a one  if  large,  put  it  into 
cold  water,  and  simmer  slowly  for  three  hours  or  until  the  meat  is 
perfectly  tender ; then  take  it  up,  put  the  tongue  on  one  side,  and 
cut  all  into  neat  sized  pieces ; put  a layer  in  a cake  or  brawn  tin, 
then  some  pepper  and  1 hard  boiled  egg ; lay  the-  tongue  in  the 
centre,  and  fill  up  the  tin  with  the  remains  of  the  head,  add  more 
pepper ) when  full  put  a plate  and  some  weight  on  top  j when 
cold  turn  out  and  garnish  with  parsley. 


JANUARY  15th 


BREAKFAST. 


Porridge. 

Honey. 


Kippered  Herrings. 
Brawn. 


LUNCHEON. 


Macaroni  in  Brown  Gravy 
with  Parmesan  Cheese. 


Brawn. 

Suet  Dumplings. 


Make  lh  pint  of  gravy  rather  thick,  flavour  it  nicely  with  onion, 
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pepper,  salt,  and  tomato  sauce,  add  a few  drops  of  colouring,  then 
break  in  \ lb.  of  macaroni,  and  simmer  until  soft;  dish  up,  and 
sprinkle  some  parmesan  cheese  over. 

Mix  2 ounces  of  chopped  suet  with  4 ounces  of  self-raising  flour, 
add  a pinch  of  salt,  and  mix  into  a very  stiff  paste  with  a little 
milk ; make  into  balls  about  the  size  of  an  orange,  and  put  them 
into  boiling  water ; boil  for  half  an  hour ; each  dumpling  should 
be  tied  separately  in  a small  cloth ; send  jam  or  golden  syrup  to 
table  with  them. 


DINNER. 

Fried  Cod.  Sea  Kale. 

Egg  Sauce.  Potatoes. 

Pheasant  Pudding.  Sweet  Omelette. 


Cut  some  cod  fish  into  neat  slices  (be  sure  and  have  some  liver 
sent  with  the  fish),  dry  them  thoroughly,  egg  and  bread  crumb 
them,  and  put  them  into  hot  fat;  fry  for  about  eight  to  ten 
minutes,  cut  the  liver  into  small  pieces,  and  fry  after  the  other  is 
done,  as  the  liver  makes  the  fish  too  greasy ; put  all  in  a dish,  and 
garnish  with  parsley  and  tufts  of  horse  radish. 

Make  some  melted  butter,  and  slip  in  at  the  last  3 hard  boiled 
eggs  chopped  in  small  pieces. 

Cut  a pheasant  into  neat  joints,  save  the  neck,  breast,  liver,  and 
heart,  which  are  all  delicious  in  a pudding ; line  a basin  with  crust, 
and  put  the  pieces  in  together  with  1 minced  onion,  plenty  of 
pepper  and  salt,  and  a good  sprinkling  of  flour ; lay  a few  slices  of 
bacon  or  salt  pork  between  the  meat,  and  2 hard  boiled  eggs,  fill 
nearly  up  with  water,  and  cover  with  rather  a thick  paste  ; tie 
down  with  a cloth  that  has  been  wrung  out  in  boiling  water,  and 
boil  for  four  hours ; send  to  table  in  the  basin  with  a serviette 
tied  round,  and  put  the  feet  of  the  pheasants  in  the  opening  at 
the  top. 

Trim  the  sea  kale,  wash  it  thoroughly,  and  put  it  into  boiling, 
water  into  which  4 table-spoonfuls  of  salt  have  been  added  ; boil 
for  three-quarters  of  an  hour,  drain  thoroughly,  and  cover  with 
melted  butter. 
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JANUARY  16th, 


BREAKFAST. 


Hominy. 

Honey. 


Fish  Cakes. 
Fried  Eggs. 


Brown  Bread. 


Pound  the  remains  of  the  cod  fish  with  a little  anchovy  sauce, 
moisten  with  a small  quantity  of  stock,  add  a few  bread  crumbs 
and  some  pepper,  and  bind  with  an  egg ; now  flour  the  hands 
and  roll  the  mixture  into  balls,  egg  and  bread  crumb  them,  and 
fry  in  hot  fat  for  about  five  minutes. 

Put  2 ounces  of  butter  or  bacon  fat  into  a frying-pan,  and  when 
it  is  quite  hot  break  in  carefully  the  eggs  (about  2 can  be  done  at 
the  same  time),  fry  until  they  are  set ; lift  them  out  with  a strainer, 
and  put  them  either  on  bacon  or  hot  toast. 


Cut  some  slices  of  bacon  and  fry  nicely,  put  them  on  one  side 
to  keep  hot,  slice  the  liver  and  put  it  in  the  pan,  dredge  with 
flour,  and  cook  slowly  for  half  an  hour;  when  done  lay  the  liver 
on  a hot  dish,  make  some  good  brown  gravy  in  the  pan,  give  one 
boil  up  and  pour  over ; garnish  with  the  fried  bacon. 

Peel  some  large  cooking  apples,  stamp  out  the  core,  and  put 
them  into  a large  piedish  (do  not  let  them  touch  one  another), 
just  cover  over  with  water,  add  \ lb.  of  sifted  sugar,  the  juice  of 
1 lemon,  and  a thin  strip  of  peel ; put  an  old  dish  over,  and  bake  in 
a moderate  oven ; when  they  are  soft  lift  them  carefully  into'  the 
dish  they  are  to  be  served  in,  put  \ ounce  of  soaked  gelatine  into 
the  syrup  and  boil  up,  add  a few  drops  of  cochineal,  strain  over  the 
apples,  and  leave  to  get  cold. 


LUNCHEON 


Calf’s  Liver  and  Bacon. 
Potatoes. 


Apples  in  Jelly. 
Rice. 


DINNER. 


Potato  Soup. 
Saddle  of  Mutton. 
Cranberry  Sauce. 


Spanish  Onions. 
Potatoes. 

Caramel  Pudding. 


Take  5 large  potatoes,  peel  them,  and  put  them  into  a stewpan 
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with  3 pints  of  white  stock,  2 sliced  onions,  1 turnip,  and  1 ounce 
of  butter : pepper  and  salt  to  taste ; simmer  until  soft,  then  rub 
through  a sieve,  and  add  1 table-spoonful  of  tapioca  that  has  been 
soaked ; boil  until  the  tapioca  is  transparent,  then  add  \ pint  of 
boiling  cream  or  milk,  and  serve  with  croutons. 

A saddle  of  mutton  about  10  lbs.  will  take  about  three  hours  to 
cook;  the  kidneys  should  be  put  in  the  tail  about  half  an  hour 
before  the  joint  is  done ; serve  very  hot  with  the  gravy  that  flows 
from  the  meat.  The  tails  should  have  a small  paper  frill  round 
each. 

Make  some  cranberry  jam  hot,  rub  it  through  a small  wire  sieve 
with  a little  boiling  water,  and  serve  very  hot. 

Take  off  the  outer  skins  of  the  onions,  then  put  them  into 
boiling  salted  water;  boil  for  two  hours,  then  drain  and  return 
them  to  the  stewpan  with  2 ounces  of  butter,  some  pepper,  and  a 
lump  of  sugar;  cook  slowly  for  half  an  hour,  shaking  the  pan 
frequently. 

Put  in  a small  saucepan  over  the  fire  ^ lb.  of  castor  sugar  and 
1 teaspoonful  of  water,  stir  until  it  turns  brown,  add  a 
little  essence  of  vanilla,  and  about  4 table-spoonfuls  of  water ; 
have  ready  a warm  basin;  now  mix  1 pint  of  warm  milk  with  3 
well  beaten  eggs,  4 ounces  of  loaf  sugar ; brush  the  basin  with  the 
burnt  sugar  all  over,  and  pour  in  the  mixture ; put  a saucer  over 
the  custard  and  a cloth  over  that,  and  place  in  a saucepan  of  boiling 
water,  so  that  the  water  does  not  boil  into  the  pudding ; boil  for 
thirty-five  minutes,  taking  care  to  keep  the  water  up  to  the  top 
of  the  basin,  and  then  leave  till  cold ; turn  out  and  pour  on  the 
remainder  of  the  syrup  over  the  pudding. 


JANUARY  17th 


BREAKFAST. 


Bread  and  Milk. 
Muffins. 


Fresh  Filleted  Haddock. 
Plain  Boiled  Eggs. 


Have  some  fresh  haddock  filleted,  dry  thoroughly,  egg  and 
bread  crumb  them,  and  fry  in  hot  fat  for  about  eight  minutes ; 
drain  from  the  fat  and  garnish  with  parsley. 
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LUNCHEON. 

Cold  Saddle  op  Mutton.  Salad. 

Mashed  Potatoes.  Macaroni  Cheese. 


DINNER. 

Fried  Skate.  Turnips. 

Caper  Sauce.  Mutton  Collops. 

Boiled  Leg  of  Pork.  Potato  Snow. 

Pease  Pudding.  Fig  Pudding. 


Cut  the  skate  into  nice  shaped  pieces,  put  them  into  hot  salted 
water,  and  boil  slowly  for  ten  minutes ; drain  and  cover  with  caper 
sauce. 

Make  a good  melted  butter,  and  add  2 table-spoonfuls  of  chopped 
capers. 

A leg  of  pork  weighing  about  6 lbs.  is  the  best  for  boiling,  and 
should  be  put  into  cold  water  (save  the  liquor),  and  boiled  slowly 
for  three  and  a half  hours ; serve  parsnips  round  the  dish. 

Soak  1 pint  of  split  peas  in  cold  rain  water  for  twelve  hours, 
reject  all  the  black  ones,  then  tie  them  loosely  in  a cloth,  and  boil 
until  tender ; drain,  turn  them  into  a basin,  add  2 ounces  of  butter, 
plenty  of  pepper  and  salt,  2 well  beaten  eggs,  and  mix  all 
together ; then  flour  the  cloth,  put  all  in,  and  tie  tightly  together ; 
put  the  pudding  back  into  the  liquor,  which  must  be  boiling  (it 
will  doubtless  be  much  reduced,  so  some  weak  stock  should  be 
added),  and  boil  for  one  hour. 

Peel  the  turnips,  which  should  be  all  one  size,  and  put  them  into 
boiling  salted  water ; boil  for  one  hour,  drain,  and  return  them  to 
the  stewpan  with  1 ounce  of  butter,  some  salt  and  pepper ; shake 
the  stewpan.  about,  and  serve. 


JANUARY  i8th. 

BREAKFAST. 

Hot  Toast.  Sardines. 

Hovis  Bread.  Oeufs  SautA 

Muffins. 


Butter  some  patty-pans,  and  then  spread  over  a few  raspings, 
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gently  break  in  1 egg,  and  cook  on  a hot  plate  until  the  whites  are 
set ; turn  out  on  to  hot  buttered  toast. 


LUNCHEON. 

Cold  Leo  of  Pork.  Stewed  Rhubarb. 

Fried  Potatoes.  Cornflour  Pudding. 


Mix  2 table-spoonfuls  of  cornflour  into  a smooth  paste  with  a 
little  cold  milk,  boil  l£  pints  with  2 ounces  of  loaf  sugar,  and  pour 
it  on ; add  1 well  beaten  egg  and  1 ounce  of  butter,  beat  up  alto- 
gether, turn  into  a piedish,  and  bake  for  twenty  minutes. 

Wash  some  rhubarb,  but  do  not  peel  it,  cut  it  into  neat  strips 
about  3 inches  long,  and  put  it  into  an  old  piedish  with  £ lb. 
of  brown  sugar  and  a strip  of  lemon  peel,  cover  over  with  a dish, 
and  bake  until  tender;  when  cold,  add  a few  drops  of  cochineal, 
and  send  to  table  in  a glass  dish. 


DINNER. 

Pea  Soup.  Spinach. 

Baked  Rabbits.  Mince  Pies. 

Potatoes. 


Put  1 pint  of  soaked  peas  into  1 quart  of  weak  stock,  or  the 
liquor  from  the  pork,  with  1 large  onion,  carrot,  turnip,  and  £ head 
of  celery  (all  cut  into  small  pieces),  a lump  of  sugar,  1 table- 
spoonful of  Harvey  sauce,  pepper  and  salt  to  taste,  and  boil  until 
peas  and  all  are  soft;  rub  through  a sieve,  and  send  dried  mint 
and  sippets  of  toast  to  table  with  the  soup.  If  it  seems  too  thick, 
more  stock  should  be  added. 

Stuff  the  inside  of  the  rabbits  with  a forcemeat  as  for  fat  veal 
(the  liver  should  be  parboiled,  and  added  chopped  to  the  forcemeat), 
sew  up  the  opening,  and  bake  for  one  and  a quarter  hours  in  a 
moderate  oven,  flouring  and  basting  frequently ; do  not  spare  the 
basting  spoon,  or  the  rabbits  will  be  dry  and  tasteless ; serve  with 
a thickened  brown  gravy  poured  over,  to  which  a few  chopped 
button  mushrooms  can  be  added. 

Boil  the  potatoes  in  their  jackets,  and  serve  in  a vegetable  dish 
covered  over  with  a d’oyley. 

Make  some  mincemeat  of  the  following  ingredients : — 1 lb.  of 
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raisins,  lbs.  of  currants,  1 lb.  of  sultanas,  1^  lbs.  of  beef  suet, 
1 lb.  of  moist  sugar,  £ lb.  of  mixed  peel,  1 lemon  boiled,  2 baked 
apples,  and  \ pint  of  brandy  or  whisky ; stone  the  raisins,  wash  and 
pick  the  currants,  cut  the  peel  into  small  slices,  boil,  take  out  the 
pips  and  chop  the  lemon,  bake  the  apples  until  soft,  then  take  off 
the  skins  and  cores  and  chop  up;  now  mix  all  the  ingredients 
together  and  add  the  brandy ; make  some  good  rich  pastry,  line  a 
patty-pan,  fill  with  the  mincemeat,  cover  over  with  pastry,  and 
bake  for  about  twenty  minutes  in  rather  a hot  oven ; turn  out  of 
the  patty-pans,  sift  fine  sugar  over,  and  serve  hot.  This  quantity 
of  mincemeat  will  make  several  dishes  of  pies,  as  it  will  keep  a 
considerable  time. 


JANUARY  ipth. 

BREAKFAST. 

Sally  Lunns.  Pork  Rissoles. 

Marmalade.  Boiled  Eggs. 


The  sally  lunns  should  be  cut  in  halves,  toasted,  well  buttered, 
and  served  hot. 

Take  the  remains  of  the  pork,  free  it  from  all  gristle,  and  put  the 
pieces  through  a sausage  machine,  then  pound  it  in  a mortar  with 
a little  salt,  some  crushed  peppercorns,  and  1 ounce  of  bread 
crumbs,  bind  with  an  egg,  and  make  into  balls,  flour,  and  fry  them 
in  hot  fat  until  brown ; arrange  them  on  a hot  dish,  with  the 
potatoes  fried  that  were  left  from  dinner. 


LUNCHEON. 

Curried  Rabbit.  Potatoes. 

jjicb  Lemon  Dumplings. 


Fry  2 sliced  onions  and  1 apple  in  a little  butter,  and  whilst 
these  are  cooking  mix  2 table-spoonfuls  of  curry  powder  and  1 of 
flour  with  \ pint  of  good  brown  stock;  add  salt  to  taste  and  a dash 
of  Harvey  sauce  ; cut  up  the  remains  of  the  rabbits  into  neat  pieces, 
and  put  them  into'  the  stewpan  with  the  other  ingredients,  simmer 
for  quarter  of  an  hour,  serve  in  the  centre  of  a dish,  with  an 
edging  of  boiled  rice  round. 

Mix  £ lb.  of  chopped  suet,  | lb.  of  moist  sugar,  \ lb.  of  bread 


The  Day-by-Day  Cookery  Book 


35 


crumbs,  the  juice  of  1 lemon,  and  2 well  beaten  eggs  together, 
beat  for  a few  seconds,  and  put  into  small  buttered  moulds  or  cups, 
tie  each  one  down  with  a cloth,  and  boil  for  three-quarters  of  an 
hour;  turn  out,  and  sprinkle  a little  cochineal  sugar  on  top.  The 
sugar  is  made  by  dropping  some  cochineal  on  to  a lump  or  two  of 
sugar  until  it  is  saturated,  and  then  left  to  harden ; when  wanted 
for  use  it  can  then  be  crushed. 


Rub  the  white  part  of  a turbot  weighing  about  7 lbs.  with  lemon 
juice  to  preserve  the  colour,  and  put  it  into  just  sufficient  hot  water 
to  cover,  with  a large  handful  of  salt ; boil  gently  for  half  an  hour, 
drain  and  garnish  with  cut  lemon  and  parsley,  or  pyramids  of 
bread  covered  with  the  whisked  white  of  egg  with  a small  tuft  of 
parsley  on  top  and  leaves  of  parsley. 

Put  2 ounces  of  butter,  | teaspoonful  of  flour,  2 table- 
spoonfuls of  water,  same  of  vinegar,  and  the  yolks  of  2 eggs  into  a 
small  saucepan ; stir  over  the  fire  until  it  thickens,  add  the  juice  of 
1 lemon,  and  serve. 

Bake  the  teal  in  a brisk  oven  for  a quarter  of  an  hour,  basting 
constantly ; serve  with  rich  brown  gravy  into  which  half  the  juice 
of  an  orange  has  been  put,  garnish  with  watercress  and  lemon. 
These  birds  are  seldom  eaten,  but  are  very  delicious;  they  are 
small,  and  four  or  six  will  be  required  for  a dish. 

Well  butter  a mould,  cut  out  A ounce  of  candied  peel  into 
a fancy  shape,  and  stick  all  round,  sprinkle  some  currants  and 
sultanas  between,  put  a few  slices  of  savoy  or  spongecake  at  the 
bottom  of  a mould,  then  a few  drops  of  melted  butter,  and  some 
more  currants ; proceed  like  this  until  nearly  full,  then  beat  up 
4 eggs  with  3 table-spoonfuls  of  sugar  and  a little  grated  lemon  peel, 
with  1 pint  of  milk ; mix  and  beat  up,  then  pour  over  the  cake,  tie 
a buttered  paper  over,  then  a cloth,  and  boil  for  one  hour ; serve 
tvith  wine  sauce. 


DINNER 


Boiled  Turbot. 
Sauce  Hollandaise. 
Roast  Teal. 


Chip  Potatoes. 
Cauliflowers. 
Cabinet  Pudding. 
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JANUARY  20th. 

BREAKFAST. 

Hominy.  Devilled  Teal. 

Quince  Marmalade.  Fried  Bacon. 

Watercress. 


Cut  the  remains  of  the  teal  into  neat  joints,  well  season  with 
salt,  pepper,  cayenne  pepper,  and  a little  mustard ; grill  over  a 
clear  fire  for  eight  minutes,  lay  on  a hot  dish,  strew  a little  chopped 
shallot  over,  1 ounce  of  oiled  butter,  and  some  chopped  parsley. 


LUNCHEON. 

Rump  Steak.  Baked  Potatoes. 

Fried  Onions.  Toasted  Cheese. 


Take  about  lbs.  of  rump  steak,  rub  it  over  with  garlic  if  the 
flavour  is  liked,  and  grill  over  a clear  fire  for  about  twelve  minutes, 
or  a little  longer  if  it  is  veiy  thick ; it  should  be  turned  several 
times,  but  on  no  account  must  the  fork  be  put  into  the  lean  part  of 
the  meat,  or  the  gravy  will  escape ; dish  up,  sprinkle  some  pepper 
and  salt  over,  a dash  of  ketchup,  and  1 ounce  of  oiled  butter ; put 
the  dish  in  the  oven  for  one  minute  to  get  thoroughly  hot,  and 
serve  with  a tuft  of  horse  radish  on  the  top. 

Put  3 ounces  of  butter  in  a large  frying-pan,  and  whilst  it  is 
getting  hot  peel  some  Spanish  onions,  and  cut  them  as  thinly  as 
possible  into  rings,  put  them  in  the  pan,  turn  and  shake  about  until 
they  are  of  a nice  brown  and  quite  soft,  which  will  be  in  about 
half  an  hour,  sprinkle  a little  salt  over,  and  serve  veiy  hot. 

Melt  some  slices  of  cheddar  cheese  in  a small  saucepan  with 
1 table-spoonful  of  ale,  a good  seasoning  of  mustard  and  pepper,  and 
stir  until  soft,  then  pour  on  buttered  toast  and  serve  immediately. 


DINNER. 

Rechauffee  of  Turbot.  Salsify. 

Chicken  Pudding.  Lemon  Cheesecakes. 

Potatoes. 


Take  the  remains  of  the  fish  off  the  bones  in  nice  flakes  (this 
should  be  done  when  hot),  just  warm  it  through  in  a little  goods 
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melted  butter  with  a little  cream  mixed  with  it ; put  the  fish  in  the 
centre  of  a dish,  pour  the  sauce  carefully  over,  and  grate  a little 
parmesan  cheese  on  top,  serve  in  a border  of  mashed  potatoes ; 
the  fish  may  be  put  into  scallop  shells,  if  preferred. 

Cut  a chicken  into  small  pieces,  with  ^ lb.  of  bacon  or 
pork,  flour  them  well,  and  put  them  into  a basin  lined  with  suet 
crust,  add  a good  seasoning  of  pepper  and  salt,  and  1 minced 
onion,  fill  with  water  or  weak  stock,  cover  over  with  a paste  lid 
well  pressed  in  at  the  edges ; put  a cloth  over,  tie  securely,  and 
plunge  into  boiling  water,  boil  for  three  and  a half  hours ; a few 
button  mushrooms  and  2 hard  boiled  eggs  added  to  the  pudding  are 
a great  improvement.  Almost  every  part  of  the  fowl  may  be  used ; 
neck,  heart,  liver,  and  gizzard  will  be  found  delicious. 

Wash  and  scrape  the  salsify,  cut  it  into  nice  sized  pieces,  throw  it 
into  cold  water  to  preserve  the  colour,  then  put  it  into  boiling 
salted  water,  with  the  juice  of  ^ lemon  and  1 ounce  of  butter, 
and  boil  gently  for  about  three-quarters  of  an  hour;  drain,  and 
cover  with  melted  butter. 

Line  some  small  patty-pans  with  rich  pastry,  and  fill  them  with 
the  cheesecake  mixture  as  following: — Beat  the  yolks  of  6 eggs 
and  the  whites  of  2 into  a jug  or  jar,  together  with  1 lb.  of  loaf 
sugar,  6 ounces  of  butter,  the  juice  of  6 lemons,  and  the  grated 
rind  of  4 ; stand  the  jar  in  a saucepan  of  boiling  water  (be  careful 
that  the  water  does  not  get  into  the  mixture),  and  stir  until  all  is 
dissolved  and  about  the  consistency  of  honey.  This  will  keep  good 
some  time  if  kept  in  a dry  place,  and  will  make  several  dishes  of 
cheesecakes. 


Fry  the  kidney  very  slowly  on  both  sides  until  half-cooked  in  a 
little  butter,  with  a minced  shallot ; then  put  them  into  a stewpan 
with  J pint  of  good  rich  thickened  gravy  and  all  the  goodness 
from  the  pan ; steam  very,  very  slowly  for  a quarter  of  an  hour ; 
serve  with  sippets  of  toast. 


JANUARY  21st 


BREAKFAST. 


Biscuits  and  Milk. 
Hovis  Bread. 

Jam. 


Radishes. 

Sardines. 

Stewed  Kidneys. 
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LUNCHEON. 


Cold  Pressed  Meat. 
Fried  Potat#es. 


Beetroot  Salad. 
Bread  Pudding. 


Take  about  8 lbs.  of  salt  brisket  of  beef  or  thick  flank,  put  it 
into  cold  water  with  1 onion,  turnip,  carrot,  and  \ head  of  celery ; 
boil  very  gently  for  four  and  a half  hours,  then  put  it  on  to  a dish, 
take  out  all  the  bones,  and  put  a tin  with  some  weights  on  top ; 
when  cold,  remove  them,  glaze  the  top,  and  trim  the  sides  that  it 
may  be  a nice  shape  ; garnish  with  watercress  and  capsicums. 

Put  2 ounces  of  butter  into  a basin,  with  3 ounces  of  bread 
crumbs,  2 ounces  of  castor  sugar,  3 well  beaten  eggs,  the  grated 
rind  of  1 lemon,  and  1 pint  of  milk ; stir  until  mixed,  and  bake  in 
a buttered  dish  for  half  an  hour  in  a moderate  oven. 


Break  2 strips  of  macaroni  into  1-inch  pieces,  put  them  into 
boiling  water  with  1 table-spoonful  of  salt  and  1 sliced  onion ; when 
tender,  drain  and  put  it  into  1 quart  of  thickened  brown  gravy, 
add  a dash  of  ketchup,  a squeeze  of  lemon  juice,  and  serve. 

A haunch  of  venison  is  a princely  dish,  and  no  care  should  be 
spared  in  the  serving  of  it.  It  should  be  covered  with  a common 
crust  made  of  flour  and  water,  and  baked  for  four  and  a half 
hours  in  a moderate  oven  (this  is  for  a joint  weighing  14  lbs.). 
Before  it  is  quite  cooked,  remove  the  paste,  and  baste  very  fre- 
quently ; only  the  gravy  that  flows  from  the  meat,  with  a little  salt 
added,  should  be  served  with  the  venison.  The  fat  is  much 
esteemed  by  an  epicure ; therefore  a lean  joint  is  not  the  one  to 
choose. 

Send  cranberry  sauce  or  red  currant  jelly  made  hot  to  table. 

Rub  the  potatoes  through  a sieve  or  an  American  potato  squeezer 
on  to  a hot  vegetable  dish. 

Wash  and  skin  the  sea  kale,  and  put  it  into  boiling  salted  water 
and  boil  for  about  three-quarters  of  an  hour;  drain,  and  cover 
with  white  sauce. 

Peel  some  large  apples,  stamp  out  the  cores,  make  some  batter. 


DINNER. 


Macaroni  Soup. 

Roast  Haunch  of  Venison. 
Cranberry  Sauce. 


Snow  Potatoes. 
Sea  Kale. 

Apple  Fritters. 
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as  for  pancakes,  with  self-raising  flour,  dip  the  apples  in,  and  fry  in 
very  hot  fat  until  they  are  of  a golden  brown  on  both  sides,  take 
them  up  with  a slice,  drain,  and  strew  fine  sugar  over;  arrange 
neatly. 


JANUARY  22nd. 

BREAKFAST. 

Porridge.  Cold  Pressed  Beep. 

Hot  Buttered  Toast.  Anchovy  Butter. 

Jam. 


Take  3 ounces  of  butter  and  1 table-spoonful  of  anchovy  sauce  or 
paste,  mix  thoroughly  together  with  a little  cayenne  pepper,  and 
squeeze  through  a very  coarse  cloth  or  muslin. 


LUNCHEON. 

Stewed  Venison.  Baked  Batter  Pudding. 

Baked  Potatoes. 


Cut  some  pieces  of  venison  into  square  pieces,  thicken  some  of 
the  gravy  that  was  left,  and  put  the  venison  in,  with  a dash  of 
lemon  juice  and  1 wine-glassful  of  port,  let  it  get  thoroughly  hot 
through ; serve  with  croutons. 


DINNER. 


Fricasseed  Soles.  Cabbage. 

Venison  Pastry.  Potatoes. 

Stewed  Calves’  Feet.  Apricot  Pudding. 


Take  the  roes  out  of  2 large  soles,  and  fill  the  cavity  with  veal 
stuffing,  flour,  and  fry  the  fish  for  about  twenty  minutes,  or  a little 
longer  if  the  soles  are  very  large ; then  put  them  on  to  a hot  dish, 
make  a nice  thickened  rich  brown  gravy  in  the  pan,  add  1 tea- 
spoonful of  lemon  juice,  2 table-spoonfuls  of  ketchup,  \ wine- 
glassful  of  port  wine,  a few  chopped  button  mushrooms,  and  pepper 
and  salt  to  taste,  pour  over  the  fish,  sprinkle  a little  parmesan 
cheese  over,  and  serve. 

Take  any  nice  pieces  that  remain  from  the  venison  (save  every 
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morsel  of  fat)  and  put  them  into  a piedish  with  1 minced  onion, 
plenty  of  pepper  and  salt,  a little  port  wine,  and  some  good  gravy, 
cover  with  a good  crust,  ornament  prettily  with  leaves,  and  bake  in 
fairly  hot  oven  for  half  an  hour.  Venison  should  always  be  eaten 
hot. 

Stew  2 calves’  feet  in  milk  and  water  with  a minced  onion, 
pepper  and  salt  to  taste,  and  head  of  celery  until  perfectly 
tender,  about  four  hours,  then  slip  out  all  the  bones,  cut  the  feet 
into  nice  sized  pieces,  and  pile  them  high  on  a dish ; now  take 
some  of  the  stock,  thicken  it  with  1 table-spoonful  of  flour,  give  one 
boil  up,  add  £ cupful  of  cream,  2 table-spoonfuls  of  parsley,  and 
pour  over  the  feet. 

Put  f pint  of  bread  crumbs  into  a basin  with  3 ounces  of  pounded 
sugar,  1 glass  of  sherry,  the  yolks  of  4 eggs,  1 pint  of  boiling  milk, 
and  about  1 dozen  apricots  (tinned  ones) ; beat  all  thoroughly 
together,  put  a border  of  paste  round  a piedish,  pour  the  mixture 
in,  and  bake  in  a moderate  oven  for  half  an  hour. 


JANUARY  23rd. 

BREAKFAST. 

Sally  Lunns.  Cod  Sounds. 

Honey.  Fried  Ham. 

Cold  Toast. 


Put  the  sounds  in  milk  and  water  for  about  eight  minutes,  drain 
them,  and,  when  cold,  flour,  and  fry  in  butter  until  brown,  sprinkle 
salt  over,  and  garnish  with  cut  lemon. 


LUNCHEON. 

Savoury  Potato  Pie.  Mab  Pudding. 

Mashed  Turnips. 


Cut  1 lb.  of  fresh  pork  and  1 lb.  of  neck  of  mutton  into  nice 
pieces  without  any  bone,  season  well  with  pepper,  salt,  and  chopped 
onion,  dredge  over  with  flour,  and  put  all  into  a piedish,  nearly 
fill  with  weak  stock,  cover  over  with  mashed  potatoes,  and  bake  till 
brown,  then  finish  cooking  by  standing  the  pie  on  the  hot  plate 
for  about  one  hour. 
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Mix  l lb.  of  flour,  same  of  chopped  suet,  golden  syrup,  and 
mashed  potatoes  together,  add  a pinch  of  salt,  and  1 well  beaten 
egg ; stir  all  well  together,  place  in  a buttered  mould,  and  steam  for 
two  and  a half  hours ; turn  out,  and  sift  sugar  over. 


DINNER. 

Pearl  Barley  Soup.  Carrots  1 la  Cr^me. 

Roast  Goose.  Potatoes. 

Apple  Sauce.  Swiss  Roll. 


Put  1 ounce  of  butter,  with  f ounce  of  flour  into  a stewpan,  and 
stir  until  it  melts,  then  add  1 onion  cut  in  rings,  pepper  and  salt, 
a pinch  of  sugar,  1 quart  of  water,  and  3 ounces  of  pearl  barley  ; let 
all  boil  slowly  until  soft,  then  rub  through  a sieve  and  return  the 
soup  to  the  stewpan;  add  1 pint  of  white  stock,  give  one  boil  up, 
then  put  the  yolks  of  2 well  beaten  eggs  in  the  soup,  together  with 
some  finely  shredded  carrot  and  turnip  (these  should  be  boiled 
beforehand).  Serve  at  once  with  a little  finely  minced  parsley  put 
in  the  soup  bowl  at  the  last. 

Stuff  the  inside  of  a goose  weighing  about  10  lbs.  with  sage  and 
onions,  bake  in  a brisk  oven  from  one  and  a half  to  two  hours, 
baste  frequently ; serve  with  good  brown  thickened  gravy  and  apple 
sauce. 

Take  very  small  carrots,  scrape  and  put  them  into  boiling  water 
with  1 table-spoonful  of  salt,  and  boil  fast  until  tender  (about  one 
and  a half  hours),  then  drain  and  return  them  to  the  stewpan  for 
one  minute,  with  2 table-spoonfuls  of  cream,  a lump  of  sugar,  1 
ounce  of  butter,  and  a dusting  of  pepper ; serve  at  once. 

For  the  Swiss  roll  use  5 eggs,  the  weight  of  4 in  sifted  sugar, 
the  weight  of  3 in  flour,  and  a little  grated  lemon  peel ; beat  the 
eggs  and  sugar  together  for  a quarter  of  an  hour,  then  gradually 
dredge  in  the  flour  and  £ teaspoonful  of  grated  lemon  peel, 
put  the  mixture  into  a large  meat  tin  lightly  greased  with  butter, 
and  bake  in  a moderate  oven  from  eight  to  ten  minutes,  then  turn 
out  carefully  on  to  a paper  which  has  some  sifted  sugar  on  it, 
spread  quickly  with  raspberry  or  apricot  jam  (which  should  be 
made  warm),  roll  it  up,  and  sift  icing  or  crystallised  sugar  over. 
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JANUARY  24th. 


BREAKFAST. 


Crumpets. 
Hovis  Bread. 
Marmalade. 


Watercress. 
Kidney  Omelette. 
Caviare  on  Toast. 


Skin  and  cut  up  in  small  pieces  2 kidneys,  put  them  into  a 
frying-pan  with  1 ounce  of  butter,  and  cook  slowly  for  a few 
seconds ; whilst  these  are  frying,  beat  up  6 eggs  in  a basin, 
omitting  the  whites  of  3,  until  light,  then  put  in  2 ounces  of  butter 
broken  into  small  pieces,  some  pepper  and  salt,  and  the  kidneys ; 
now  place  2 ounces  of  butter  in  an  omelette  pan,  pour  in  the 
mixture,  and  cook  from  four  to  six  minutes,  hold  the  pan  before 
the  fire  to  lightly  brown  the  upper  side,  double  over,  and  serve  at 
once ; send  gravy  in  a tureen  to  table.  The  kidneys  must  be  cut 
in  very  small  pieces,  or  minced,  or  the  omelette  will  be  heavy. 


Cut  thesremains  of  the  goose  into  neat  joints,  stew  slowly  for 
half  an  hour  in  the  thickened  gravy  that  was  left,  adding  1 table- 
spoonful  of  Harvey  sauce,  a dash  of  port  wine,  and  a squeeze 
of  lemon  juice. 

Soak  2 ounces  of  tapioca  overnight  in  pints  of  water,  then  mix 
with  it  ^ lb.  of  strawberry  jam  and  3 ounces  of  castor  sugar,  put  it 
into  a piedish,  stir  frequently,  and  bake  in  rather  a cool  oven  until 
the  tapioca  is  quite  clear.  It  will  take  quite  three  hours.  Serve 
cold,  with  cream. 


LUNCHEON. 


Hashed  Goose. 
Potatoes. 


Tapioca  Conserve. 


DINNER. 


Half  a Calf’s  Head. 
Boiled  Tongue. 


Filleted  Soles. 
Shrimp  Sauce. 


Fried  Potatoes. 
Hot  Beetroot. 
Chocolate  Eclairs. 


Fillet  2 large  soles,  dry  them,  and  roll  round  and  tie  with  a 
piece  of  narrow  tape,  put  them  into  boiling  salted  water  just 
sufficient  to  cover,  and  boil  slowly  for  five  minutes,  remove  the 
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tape  carefully,  arrange  the  pieces  neatly  on  a dish,  and  pour  over 
shrimp  sauce.  A little  sprig  of  barberry  put  in  each  fillet  makes  a 
pretty  garnish,  but  it  must  not  mix  with  the  sauce. 

Take  the  brains  from  the  calf’s  head  and  lay  them  in  salt  and 
water;  now  put  the  head  into  a stewpan,  cover  with  cold  water, 
add  1 carrot,  turnip,  and  onion,  boil  slowly  for  three  and  a half 
to  four  hours,  remove  the  scum  as  it  rises ; about  half  an  hour 
before  it  is  cooked,  tie  4 sage  leaves  and  the  brains  in  a piece  of 
muslin  and  boil  with  the  head,  then  take  them  up,  chop  them,  and 
mix  with  some  good  melted  butter,  add  2 table-spoonfuls  of 
chopped  parsley,  and  pour  over  the  head ; 1 hard  boiled  egg,  cut  in 
half,  may  be  put  in  the  place  where  the  eye  was  taken  out.  Garnish 
with  carrots. 

Wash  the  tongue,  lay  it  in  a saucepan  of  cold  water,  and  let  it 
boil  gently  for  four  and  a half  hours,  then  take  off  the  skin,  put  a 
paper  ruche  round  the  root,  and  serve.  Tongues  must  be 
thoroughly  tender,  or  they  are  quite  uneatable. 

Put  2 ounces  of  butter,  £ pint  of  water,  and  1 dessert-spoonful  of 
castor  sugar  into  a small  lined  saucepan,  and  let  it  boil ; now  stir 
in  slowly  as  much  flour  as  will  make  it  stiff  enough  to  leave  the 
sides  of  the  saucepan,  add  2 well  beaten  eggs  (yolks  only),  beat 
well,  and  leave  it  till  cold ; then  put  in  the  whites  beaten  to  a stiff 
froth,  now  drop  the  mixture  into  round  pieces  about  the  size  of  the 
top  of  a breakfast  cup,  and  bake  in  a moderate  oven  for  about 
twenty  minutes  ; when  quite  cold,  glaze  the  eclairs  over  with  melted 
chocolate,  which  is  made  by  putting  2 ounces  of  grated  chocolate 
in  a jug  and  standing  it  in  a saucepan  of  boiling  w'ater  (the  choco- 
late should  have  1 teaspoonful  of  water  mixed  with  it),  and  stirring 
until  dissolved.  To  improve  the  taste  and  appearance  of  the 
Eclairs  a small  piece  can  be  cut  out  of  the  centre  of  each  and  filled 
with  a spoonful  of  raspberry  jam  ; put  a little  vdiipped  cream  over 
that. 


JANUARY  25th. 

BREAKFAST. 

Porridge.  Tongtje. 

Hot  and  Cold  Toast.  Scotch  Eggs. 


Boil  10  eggs  quite  hard,  strip  them  of  their  shells,  and  cover  all 
over  with  forcemeat,  into  which  some  finely  minced  ham  has  been 
added,  flour,  and  fry  them  in  hot  lard  or  butter  until  brown ; serve 
on  a hot  dish  garnished  with  watercress. 
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LUNCHEON. 


Curried  Calf’s  Head. 
Cold  Tongue. 


Boiled  Plum  Pudding. 


Cut  some  neat  slices  of  the  head,  make  a curry,  and  put  the  slices 
m,  stew  gently  for  quarter  of  an  hour ; serve  in  a border  of  rice. 

Take  3 ounces  of  chopped  suet,  same  of  moist  sugar,  stoned 
raisins  and  sultanas,  ^ lb.  of  flour,  and  a pinch  of  salt,  beat  up  2 
eggs  in  a separate  basin,  and  mix  together,  put  into  a well  floured 
-cloth,  and  boil  for  four  hours. 


Mix  2 table-spoonfuls  of  flour  with  ^ pint  of  the  liquor  from  the 
head,  flavour  with  onion,  pepper,  salt,  and  a little  Worcester  sauce  ; 
now  add  2 quarts  more  of  the  stock,  put  some  very  small  square 
pieces  of  the  head  in  (the  gelatinous  part  is  the  best),  and  simmer 
until  the  soup  thickens ; now  add  ^ pint  of  boiling  cream  or  milk, 
and  serve. 

Woodcock  are  considered  a great  delicacy;  they  should  not  be 
drawn,  but  trussed,  put  on  toast,  and  baked  in  rather  a sharp  oven 
for  twenty  minutes,  or  a little  longer  if  liked  well  done ; they 
should  be  floured,  and  frequently  basted  with  butter ; send  them 
to  table  on  the  toast  they  were  cooked  on,  as  the  epicure  considers 
even  that  superior  to  the  bird  itself ; rich  brown  gravy  must  be  sent 
to  table  in  a tureen,  also  a cut  lemon  and  cayenne  pepper. 

To  vary  the  manner  of  serving  spinach,  it  may  be  cooked  the 
same  as  recipe  already  given,  and  then  pressed  into  moulds  and 
turned  out  carefully ; the  white  of  a hard  boiled  egg  may  be  rubbed 
through  a grater  and  put  on  top  to  serve  as  a garnish. 

Take  a tinned  pineapple  and  cut  it  into  round  slices,  put  them 
in  a rich  batter,  and  fry  the  same  as  for  apple  fritters. 


DINNER. 


Mock  Turtle  Soup. 
Roast  Woodcock. 
Chip  Potatoes. 


Spinach. 

Pineapple  Fritters. 
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JANUARY  26th. 


BREAKFAST. 

Hominy.  " Watercress. 

Milk  Bread.  Danish  Eggs. 

Raspberry  Jam.  Fried  Sausages. 


Cut  some  rounds  of  bread,  toast  and  butter  them,  and  put  a piece* 
of  tongue  on  the  top ; now  lay  a poached  egg  on  the  top  of  each 
round,  dust  a little  cayenne  over,  and  serve. 

Prick  the  sausages,  flour,  and  fry  them  in  a little  butter  until 
brown  (they  should  cook  rather  slowly),  serve  on  toast  or  bread 
fried  in  the  pan. 


LUNCHEON. 

Toad  in  the  Hole.  Ground  Rice  Pudding. 

Mould  Potatoes. 


Take  \ lb.  of  steak  and  £ lb.  of  ox  kidney,  cut  into'  small  pieces, 
season  well  with  pepper,  salt,  and  chopped  onion;  make  a batter, 
then  butter  a piedish,  and  when  all  is  well  beaten  together  turn  in 
and  bake  in  rather  a hot  oven  for  one  hour,  or  a little  longer ; do 
not  fill  the  dish,  as  the  batter  should  rise  considerably. 

Mash  some  potatoes,  press  them  into  a mould,  turn  out,  and 
brown  either  in  the  oven  or  in  front  of  the  fire. 

Mix  6 table-spoonfuls  of  ground  rice  with  £ pint  of  milk ; now 
add  pints  of  boiling  sweetened  milk,  flavour  with  vanilla,  and 
stir  until  it  thickens;  when  nearly  cold,  add  4 well  beaten  eggs, 
and  put  all  into  a well  buttered  basin,  tie  down,  and  boil  for  one 
and  a half  hours  ; turn  out  carefully. 


DINNER. 

Boiled  Gurnet.  Potatoes  baked  with  Meat. 

Maitre  d’Hotel  Sauce.  Fried  Parsnips. 

Haunch  of  Mutton.  Lemon  Water  Pudding. 

Hot  Currant  Sauce. 


Cut  the  fins  off  the  gurnet  and  put  it  into'  boiling  salted  water 
and  boil  for  half  an  hour  if  the  fish  is  large,  drain,  dish  up,  and 
garnish  with  parsley  and  cut  lemon.  If  boiled  fish  is  not  required 
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for  the  table  just  when  it  is  cooked,  it  should  be  taken  out  of  the 
water  and  left  in  the  strainer  over  the  fire  with  a cloth  over ; on 
no  account  should  it  be  left  a moment  longer  in  the  water  after  it  is 
•cooked. 

Make  some  melted  butter,  add  1 table-spoonful  of  chopped 
parsley,  pepper  and  salt  to  taste,  and  the  juice  of  J lemon,  just 
bring  it  to  the  boiling  point,  stirring  all  the  time,  then  take  up 
immediately  or  it  will  curdle. 

A haunch  of  mutton  is  a favourite  dish,  and  should  be  served 
very  hot.  One  weighing  10  lbs.  will  take  about  three  hours  to  bake, 
and  should  have  red  currant  jelly  served  with  it. 

Beat  2 ounces  of  butter  to  a cream,  add  £ lb.  of  castor  sugar,  the 
yolks  of  4 eggs,  the  juice  and  grated  rind  of  a lemon,  and  8 table- 
spoonfuls  of  water ; mix  all  well  together  with  the  beaten  whites 
of  the  eggs,  and  bake  in  a piedish  in  a moderate  oven  for  half  an 
hour. 


JANUARY  27th. 

BREAKFAST. 

Hominy.  Fresh  Cod’s  Roe. 

Hot  and  Cold  Toast.  Potted  Woodcock. 

Marmalade. 


Take  a fresh  cod’s  roe,  put  it  into  boiling  salted  water,  and  boil 
slowly  for  eight  minutes ; when  cold,  cut  it  into  slices,  egg  and 
bread  crumb  them,  and  fry  in  hot  butter  for  five  minutes,  turning 
them  that  each  slice  may  be  brown,  dust  a little  coraline  pepper 
over,  and  serve  very  hot. 

Take  the  remains  of  the  woodcock,  strip  the  meat  off  the  bones, 
and  pound  it  in  a mortar  very  smoothly,  with  2 ounces  of  salt 
butter,  plenty  of  black  pepper,  | teaspoonful  cayenne  pepper,  and  a 
little  salt ; put  it  into  fancy  pots,  cover  over  with  oiled  butter. 


LUNCHEON. 

Cold  Saddle  of  Mutton.  Beetroot  Salad. 

Mashed  Potatoes.  Sago  Pudding. 


Put  l£  pints  of  milk,  with  2 strips  of  lemon  peel,  into  a lined 
saucepan,  with  2 ounces  of  sugar,  1 ounce  of  butter,  and  3 table- 
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spoonfuls  of  sago;  let  it  simmer  for  twenty  minutes,  then  mix 
2 eggs  with  the  mixture,  turn  all  into  a piedish,  and  bake  in  a 
moderate  oven  for  half  an  hour. 


DINNER. 

Fish  Pie.  Potatoes. 

Loin  of  Veal.  Strawberry  Puffs. 

Stewed  Celery.  Herring  Roes  on  Toast. 


Take  all  the  flesh  off  the  gurnet,  mix  it  with  1 teaspoonful  of 
anchovy  sauce,  some  black  pepper,  a dust  of  cayenne,  1 dessert- 
spoonful of  flour,  and  £ pint  of  good  white  stock ; put  all  into  a 
piedish,  cover  over  with  mashed  potatoes,  brown  in  the  oven  for 
twenty  minutes. 

Take  8 lbs.  of  loin  of  veal  (kidney  end  is  the  nicest),  flour  and 
bake  it  in  rather  a slow  oven  for  three  and  a half  hours,  make  a 
little  melted  butter,  pour  it  into  the  meat  tin  after  the  fat  is  taken 
off,  add  a few  drops  of  colouring  and  a squeeze  of  lemon,  pour  over 
the  veal,  and  serve. 

Take  the  skin  off  some  large  potatoes  and  peel  them  into  long 
thin  strips,  the  same  way  in  which  you  would  peel  an  apple,  wash 
and  dry  thoroughly,  and  put  them  into  boiling  fat  and  fry  for  about 
five  minutes,  or  until  they  are  crisp  and  brown;  drain  them  from 
the  fat,  sprinkle  a little  salt  over,  and  serve. 

Make  some  rich  flaky  pastry,  cut  it  into  rounds  about  the  size  of 
a teacup,  put  either  some  apricot  or  strawberry  jam  in  the  centre 
of  each  piece,  wet  the  edges,  and  double  over  firmly ; fry  in  boiling 
lard  for  about  ten  minutes,  drain,  put  sifted  sugar  over,  and  pile  up 
high  on  a dish.  The  fat  must  quite  cover  the  puffs  whilst  they 
are  cooking. 


JANUARY  28th. 

BREAKFAST. 

Crumpets.  Watercress. 

Brown  Bread.  Savoury  Eggs  with  Anchovies. 

Honey. 


Break  9 eggs  into  a basin,  beat  them  up  with  pepper,  salt,  and  a 
very  small  piece  of  minced  onion  ; have  ready  a small  lined  saucepan 
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into  which  1 ounce  of  butter  and  2 dessert-spoonfuls  of  milk  have 
been  heated,  put  the  mixture  in,  and  stir  until  it  thickens— it 
should  be  just  thick  enough,  and  not  overdone ; a skilled  hand  will 
soon  learn  for  herself  when  the  eggs  are  cooked  to  a turn— have 
ready  some  pieces  of  hot  buttered  toast,  lay  the  mixture  on  top, 
and  put  one  boned  anchovy  crossways  on  each  piece. 


LUNCHEON. 

Minced  Mutton  with  Red  Baked  Potatoes. 

Cabbage.  Ginger  Pudding. 

Cold  Veal. 


Mince  the  remains  of  the  cold  mutton,  and  flavour  it  nicely  with 
chopped  onion,  pepper,  and  salt;  make  a little  good  thickened 
gravy,  put  in  the  meat,  and  let  it  simmer  very  slowly  for  twenty 
minutes ; arrange  in  the  centre  of  a dish,  with  a few  sippets  on  top 
and  the  red  cabbage  round  as  a border.  To  cook  the  cabbage,  it 
should  be  put  into  boiling  salted  water  and  boiled  for  half  an  hour, 
then  drained,  chopped  up,  and  fried  in  a little  butter  until  tender, 
and  well  peppered. 

Mix  £ lb.  of  moist  sugar,  ^ lb.  of  flour,  and  \ lb.  of  chopped  suet 
with  1 dessert-spoonful  of  grated  ginger ; put  all  into  a buttered 
basin,  tie  a cloth  over,  and  boil  for  three  hours. 


DINNER. 

Turnip  Soup.  Fricassee  of  Rabbit. 

Veal  Collops  and  Tomatoes.  Bakewell  Pudding. 


Put  2 ounces  of  butter  in  a stewpan  with  4 sliced  onions,  8 
turnips  cut  in  halves,  some  pepper  and  salt,  a lump  of  sugar,  and 
£ pint  of  white  stock ; let  all  cook  slowly  for  an  hour,  without 
browning,  then  add  2 quarts  of  white  stock  and  simmer  another 
hour ; rub  through  a sieve,  return  it  to  the  saucepan,  but  do  not  let 
it  boil  again,  add  1 cupful  of  cream,  and  serve. 

Cut  some  nice  sized  square  pieces  from  the  loin  of  veal,  fry  them 
lightly  in  butter,  and  serve  tastefully  on  the  same  dish  as  the 
tomatoes,  which  should  be  plunged  into  boiling  water,  then  peeled 
and  put  in  a baking  dish  with  pepper,  salt,  and  a little  chopped 
onion  and  parsley,  and  1 ounce  of  butter,  and  bake  for  about  half 
an  hour  in  a moderate  oven. 
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Cut  a rabbit  into  nice  sized  joints  (the  Ostend  rabbits  are  very- 
good  just  now),  put  aside  the  head  and  neck,  which  will  do  for  the 
stock  pot,  and  fry  the  pieces  until  brown ; now  make  a nice 
thickened  brown  gravy  flavoured  with  onion,  put  the  rabbit  in, 
and  stew  very  gently  for  half  an  hour ; add  pepper,  salt,  a dash  of 
Worcester  sauce,  and  a few  chopped  button  mushrooms. 

Line  a piedish  thinly  with  good  pastry,  and  put  a layer  of  rasp- 
berry jam  over;  then  beat  up  the  yolks  of  4 eggs,  \ lb.  of  butter, 
3 ounces  of  bread  crumbs,  the  juice  of  1 lemon,  and  half  the  rind 
finely  chopped,  and  3 ounces  of  castor  sugar ; fill  the  piedish  with 
this  mixture,  and  bake  in  a moderate  oven  for  three-quarters  of  an 
hour;  whisk  the  whites  of  the  eggs  to  a stiff  froth,  colour  with  a 
few  drops  of  cochineal,  put  it  on  the  top,  and  place  the  dish  in  the 
oven  for  a few  minutes  to  set. 


JANUARY  29th. 

BREAKFAST. 

Crumpets.  Radishes. 

Porridge.  Whiting  au  Gratin. 

Hovis  Bread. 


Put  the  whiting  into  a well  buttered  dish,  sprinkle  with  pepper, 
salt,  a little  minced  parsley,  a few  chopped  button  mushrooms,  1 
wine-glassful  of  sherry,  and  1 ounce  of  bread  crumbs,  then  put  small 
pieces  of  butter  over,  and  bake  in  rather  a hot  oven  for  twenty 
minutes.  Serve  in  the  dish  that  the  fish  are  cooked  in;  the 
fireproof  ones  are  admirable  for  this  purpose. 


LUNCHEON. 

Veal  Cutlets  and  Bacon.  Macaroni  Cheese. 

Mashed  Potatoes. 


# Take  about  2 lbs.  of  leg  of  veal,  trim  the  cutlets  into  nice  sized 
pieces,  egg  and  bread  crumb  them,  add  a small  quantity  of  minced 
parsley  and  dried  herbs  if  the  flavour  is  liked,  and  fry  in  hot  fat 
slowly  for  about  half  an  hour ; put  them  on  to  a hot  dish ; make  a 
good  rich  gravy  in  the  pan,  add  a squeeze  of  lemon  juice  and  pour 
over ; fry  some  rolled  bacon  in  another  pan,  and  put  round  the  dish 
as  a garnish,  together  with  some  cut  lemon. 

E 
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DINNER. 

Cock-a-Leekie  Soup.  Potatoes. 

Loin  of  Pork.  Sea  Kale. 

Apple  Sauce.  Sedan  Pudding. 


Wash,  thoroughly  and  cut  a bunch  of  leeks  into  pieces  about 
1 inch  in  length,  and  boil  in  salted  water  with  a fowl  until  tender ; 
now  thicken  3 pints  of  white  stock  with  1 table-spoonful  of  flour, 
add  1 ounce  of  butter  and  a little  pepper;  take  the  fowl  out,  cut 
it  into  small  neat  pieces,  put  it  in  a tureen,  and  pour  the  soup  over. 
A young  fowl  will  take  about  one  hour  to  cook ; an  old  one  twice 
as  long. 

Take  7 lbs.  of  loin  of  pork,  rub  the  crackling  over  with  salad  oil 
to  preserve  the  crispness,  and  bake  for  three  and  a half  hours  in  a 
moderate  oven ; just  before  serving  sprinkle  a little  finely  chopped 
sage  over,  and  serve  with  the  gravy  that  flows  from  the  meat. 

Take  the  weight  of  1 egg  in  flour,  castor  sugar,  and  butter, 
1 table-spoonful  of  strawberry  jam,  and  £ teaspoonful  of  carbonate  of 
soda;  the  butter  should  be  beaten  to  a cream,  then  the  sugar 
stirred  in  with  the  flour,  the  well  beaten  egg,  soda,  jam,  and  lastly 
£ teacupful  of  milk ; beat  all  together,  and  put  the  mixture  into  a 
well  buttered  basin,  and  boil  for  one  and  a half  hours.  The  basin 
should  not  be  quite  filled,  as  the  pudding  should  rise  in  the 
cooking,  and  it  is  well  to  tie  a buttered  paper  over  the  basin,  and 
then  the  cloth,  before  plunging  it  into  the  boiling  water. 


JANUARY  30th. 

BREAKFAST. 

Biscuits  and  Milk.  Potted  Shrimps. 

Hot  Rolls.  Mushrooms  on  Toast. 

Marmalade. 


Shell  1 pint  of  shrimps  and  put  them  into  small  fancy  pots 
with  a good  dusting  of  cayenne,  cover  with  butter,  and  put  them 
into  the  oven  for  five  minutes;  when  cold  the  butter  should  well 
cover  the  shrimps. 

Peel  the  mushrooms  and  free  them  from  grit  (they  will  be  now 
forced),  lay  them  in  a tin  with  2 ounces  of  butter,  a little  pepper 
and  salt;  boil  for  about  three-quarters  of  an  hour  in  a moderate 
oven ; serve  on  rounds  of  hot  buttered  toast. 
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LUNCHEON. 

Cold  Loin  of  Veal.  Raisin  Pudding. 

Fried  Parsnips. 


Take  1 lb.  of  flour,  1 lb.  of  stoned  raisins,  1 lb.  of  chopped  suet, 
£ teaspoonful  of  salt,  mix  thoroughly  with  ^ pint  of  milk,  put  into 
a floured  cloth,  and  boil  for  four  and  a half  hours. 


DINNER. 

Baked  Haddock.  Brown  Potatoes. 

Roast  Partridges.  Chocolate  Cream. 

Mashed  Turnips. 


Stuff  a large  fresh  haddock  with  veal  stuffing,  flour  it  well,  tie 
the  head  to  the  tail,  and  put  it  into  a tin  with  1 ounce  of  butter 
and  some  pepper  and  salt ; baste  frequently  for  half  an  hour  in 
rather  a sharp  oven ; now  make  a good  rich  brown  gravy,  get  all 
the  goodness  from  the  pan,  and  pour  over  the  fish,  strew  a little 
finely  chopped  parsley  over,  and  serve. 

Flour  4 partridges  and  bake  them  in  a moderate  oven  for  half 
an  hour  or  a little  longer ; baste  frequently,  dish  up,  put  raspings 
round,  and  send  brown  gravy  to  table  in  a tureen;  also  bread 
sauce. 

Take  J lb.  of  chocolate,  melt  it  in  a lined  saucepan  with  1 pint 
of  milk  and  £ lb.  of  castor  sugar,  then  mix  ounces  of  cornflour 
gradually  with  another  pint  of  milk,  and  when  the  chocolate  is 
melted  and  boiling  add  slowly  the  other  ingredients,  and  stir  well 
all  the  time ; pour  into  a wetted  mould,  and  leave  it  to  get  cold 
and  firm.  This  pudding  may  be  enriched  by  adding  2 or  3 tea- 
spoonfuls of  condensed  milk.  When  it  is  wanted  turn  out  and 
scatter  hundreds  and  thousands  over. 


JANUARY  31st. 

BREAKFAST. 

Hot  Toast.  Watercress. 

Buttered  Scones.  Sausage  Cakes. 

Sardines. 


Take  2 lbs.  of  sausage  meat,  add  a small  quantity  of  flour,  and 
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make  into  cakes  about  the  size  of  the  top  of  a teacup  ; fry  for  about 
quarter  of  an  hour  rather  slowly,  as  the  meat  must  be  thoroughly 
cooked ; garnish  with  fried  parsley. 


LUNCHEON. 

Tomato  Sauce.  Baked  Potatoes. 

Mutton  Chops.  Lyle  Pudding.  ^ 


Trim  the  chops  nicely  and  grill  over  a clear  fire,  turning  them 
several  times,  but  on  no  account  should  the  fork  be  put  into  the 
lean  part  or  the  gravy  will  escape ; they  will  take  about  eight  or 
ten  minutes ; when  cooked  put  them  on  a very  hot  dish  with  a 
little  salt,  pepper,  and  a small  piece  of  butter  on  each  chop,  and 
put  them  in  the  oven  for  one  minute  to  melt  the  butter. 

The  tomato  sauce  should  be  made  hot  and  served  in  a tureen ; 
if  the  same  is  made  at  home  put  1 lb.  of  tomatoes  into  a stewpan 
with  a lump  of  sugar,  \ teaspoonful  of  salt,  same  of  pepper, 
1 ounce  of  butter,  and  1 table^spoonful  of  minced  shallot,  with  the 
same  quantity  of  water ; simmer  until  quite  soft,  then  rub  through 
a sieve. 

Mix  l lb.  of  chopped  suet,  same  of  flour  and  golden  syrup,  the 
grated  rind  and  juice  of  1 lemon,  2 beaten  eggs,  and  a strip  of 
candied  peel  together ; moisten  with  milk,  and  when  thoroughly 
mixed  turn  into  a buttered  basin,  tie  down  securely,  and  boil  for 
four  hours. 


DINNER. 

Oyster  Soup.  Stewed  Celery. 

Ribs  of  Beef  rolled  and  Fried  Potatoes. 

boned.  Rhubarb  Tart. 

Horse  Radish  Sauce.  Stuffed  Olives. 


Take  3 dozen  oysters  (the  cheaper  kind  will  do  for  soup),  beard 
and  put  them  with  their  own  liquor  into  1 quart  of  good  white 
stock ; simmer  very,  very  slowly  for  ten  minutes,  then  strain  and 
mix  2 table-spoonfuls  of  flour  with  1 ounce  of  butter  and  J pint 
of  stock;  add  pepper  and  salt  to  taste  with  a dust  of  cayenne; 
put  all  into  a stewpan  until  it  thickens,  then  slip  in  £ pint  of  boiling 
cream  and  1 teaspoonful  of  lemon  juice,  but  on  no  account  must 
the  soup  boil  after  these  are  added. 
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Have  about  8 lbs.  of  ribs  of  beef  rolled  and  boned,  bake  for  two 
and  a half  hours,  baste  frequently,  and  serve  with  horse  radish 
sauce. 

Line  a piedish  with  pastry,  cut  some  forced  rhubarb  into  1-inch 
pieces  (do  not  peel  it),  and  fill  the  dish,  add  £ lb.  of  moist  sugar 
and  a strip  of  lemon  peel,  cover  over  with  pastry,  and  bake  in 
rather  a sharp  oven  for  half  an  hour ; brush  over  with  the  beaten 
white  of  an  egg,  sift  a little  castor  sugar  on  top,  and  return  the 
tart  to  the  oven  for  two  minutes  to  set,  but  it  should  not  brown. 
Send  cream  to  table  with  the  rhubarb  tart. 

Stone  some  large  olives,  fill  the  holes  with  pounded  anchovies 
mixed  with  a few  bread  crumbs  and  a little  cayenne  pepper ; make 
the  olives  into  a nice  shape,  and  place  three  on  small  round  fried 
croutons ; garnish  with  cut  lemon  and  parsley. 


FEBRUARY  ist. 

BREAKFAST. 

Brown  Bread.  Watercress. 

Toast.  Cerveilles  d’Agneau. 

Marmalade.  Pat:6  de  Foie  Gras. 


Take  the  tongue  and  brains  from  a lamb’s  head,  boil  them  until 
tender  (the  tongue  will  take  about  two  hours  • the  brains  a quarter 
of  an  hour)  ; when  they  are  cooked  mince  them  very  finely  together, 
with  pepper,  salt,  and  a few  savoury  herbs,  and  1 ounce  of  bread 
crumbs;  fry  some  squares  of  bread  in  boiling  fat  until  brown,  cut 
out  the  centre,  and  fill  with  the  mince.  The  remainder  of  the  head 
will  make  excellent  soup.  Serve  hot,  garnished  with  slices  of  hard 
boiled  egg  and  watercress. 


LUNCHEON. 


Cold  Beef. 

Horse  Radish  Sauce. 
Potatoes. 


Cream  Cheese  and  Celery. 
Lemon  Pudding. 


Mix  \ lb.  of  chopped  beef  suet  with  f lb.  of  bread  crumbs, 
6 ounces  of  castor  sugar,  \ lb.  of  flour,  the  juice  of  2 lemons;  and  the 
grated  nnd  of  1 ; beat  up  2 eggs  with  sufficient  milk  to  make  it 
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all  into  the  consistency  of  a thick  batter,  mix  well,  and  turn  all 
into  a buttered  basin ; boil  for  three  hours. 


DINNER. 

Boiled  Haddock.  Fricasseed  Eggs. 

Shrimp  Sauce.  Chip  Potatoes. 

Beef  Fritters.  Coffee  Custard  Pudding. 

Gherkin  Sauce. 


Truss  the  fish  like  whiting,  with  the  tail  in  the  mouth,  and  put 
it  into  sufficient  warm  water  to  cover,  with  a handful  of  salt;  boil 
slowly  for  quarter  of  an  hour,  or  a little  longer  if  the  haddock  is 
very  large ; drain,  and  cover  with  shrimp  sauce. 

Cut  some  square  underdone  pieces  from  the  cold  beef,  dip  them 
into  a batter  that  has  been  seasoned  with  pepper  and  salt,  and 
fry  on  both  sides  until  the  batter  is  set,  which  will  be  in  about  four 
minutes ; arrange  neatly  on  a dish,  with  gherkin  sauce  in  the 
centre.  The  sauce  is  a thick  brown  melted  butter,  with  a few 
chopped  gherkins  warmed  in  it. 

Boil  10  eggs  until  hard,  then  remove  the  shells  and  cut  them 
into  thick  slices ; mix  1 table-spoonful  of  flour  with  1 ounce  of 
butter,  a pinch  of  salt,  and  £ pint  of  milk  very  smoothly,  and  stir 
over  the  fire  till  thickened ; put  the  eggs  in  an  entree-dish,  sprinkle 
a little  pepper  and  salt  over,  and  cover  with  the  sauce. 

Mix  £ pint  of  very  strong  coffee  with  £ pint  of  milk,  then  beat 
up  3 eggs  with  3 ounces  of  castor  sugar,  a small  pinch  of  salt,  and 
1 ounce  of  butter ; beat  for  one  minute,  then  turn  all  into  a piedish 
which  is  lined  with  pastry,  and  bake  in  rather  a sharp  oven  for 
half  an  hour. 


FEBRUARY  2nd. 

BREAKFAST. 

Muffins.  Rolled  Pickled  Pork. 

Stewed  Prunes.  Fish  Rissoles. 

Watercress. 


Soak  the  prunes  for  two  hours,  then  put  them  in  a stewpan  with 
just  sufficient  water  to  cover,  with  ^ lb.  of  loaf  sugar,  a thin  strip 
of  lemon  peel,  and  1 glassful  of  port  wine ; simmer  until  soft,  then 
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reduce  the  syrup,  add  a few  drops  of  cochineal,  and  pour  over  the 
prunes. 

Take  4£  lbs.  of  thin  flank  of  pickled  pork,  bone  it,  lay  it  on  a 
board,  and  pepper  well ; then  spread  over  lbs.  of  sausage  meat, 
2 hard  boiled  eggs  cut  into  slices  and  a few  pistachio  nuts  (these 
should  be  peeled),  roll  up  as  you  would  a roly-poly  pudding,  tie  in 
a cloth,  and  boil  slowly  for  three  and  a half  hours ; then  put  a tin 
and  weight  on  the  top  and  press  it,  and  when  cold  remove  the 
cloth ; glaze  and  garnish  with  curled  parsley. 


LUNCHEON. 

Cold  Pork.  Mashed  Potatoes. 

Veal  with  Macaroni.  Welsh  Rarebit. 


Take  2 lbs.  of  any  lean  part  of  veal,  chop  finely  and  season  well 
with  pepper  and  salt ; now  fry  2 small  onions  until  brown ; whilst 
these  are  cooking  boil  2 sticks  of  macaroni  broken  into'  1-inch 
pieces  until  tender;  mix  all  together,  adding  1 table-spoonful  of 
tomato  sauce,  and  turn  into  a piedish ; cover  with  bread  crumbs, 
place  some  small  pieces  of  butter  over,  and  bake  in  a moderate  oven 
for  one  hour. 

Put  4 ounces  of  cheddar  cheese  into  a small  stewpan  with  1 tea- 
spoonful  of  mustard,  2 table-spoonfuls  of  ale,  and  \ teaspoonful 
of  pepper ; stir  until  the  mixture  is  dissolved,  place  on  hot  buttered 
toast,  and  serve  very  hot. 


DINNER. 

Stuffed  Mackerel.  Potatoes.  , 

Shoulder  of  Mutton.  Sea  Kale. 

Onion  Sauce.  Savoury  Cro'&tes. 


Remove  the  backbone  from  the  mackerel,  wash  and  dry  them, 
and  rub  the  inside  with  salt  and  pepper ; now  put  into  a stewpan 
a few  chopped  tinned  mushrooms,  2 minced  shallots,  and  1 table- 
spoonful of  chopped  parsley  and  1 ounce  of  butter;  stew  for  five 
minutes,  then  mix  these  with  2 ounces  of  bread  crumbs,  1 table- 
spoonful of  shrimp  paste,  3 anchovies,  and  2 table-spoonfuls  of 
stock;  fill  the  mackerel  with  the  paste,  wrap  the  fish  in  buttered 
paper,  and  either  grill  over  a clear  fire  or  bake  in  a brisk  oven  for 
fifteen  minutes ; take  off  the  paper  before  serving. 
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A shoulder  of  mutton  weighing  about  6 lbs.  will  take  two  hours 
to  bake;  baste  frequently,  and  send  it  to  table  with  onion  sauce, 
which  should  be  made  by  making  a nice  melted  butter,  and  then 
adding  3 large  Spanish  onions  which  have  been  boiled  and  chopped 
or  rubbed  through  a sieve. 

Cut  some  slices  of  bread  inch  thick  into  rounds  or  squares, 
make  a hollow,  and  fry  a golden  brown  in  butter ; when  cold  put 
a little  Osborn’s  pate  d’anchois  on  bottom  of  each,  and  on  top  of 
this  a little  cress ; cover  with  mayonnaise,  and  sprinkle  a little 
finely  chopped  parsley  on  the  top  ; one  croute  should  be  allowed  for 
each  person. 


FEBRUARY  3rd. 

BREAKFAST. 

Porridge. 

Honey. 

Radishes. 


Kedgeree. 
Fried  Ham. 


Bone  a dried  haddock,  and  cut  the  flesh  into  nice  sized  pieces, 
put  them  into  a stewpan  with  1 cupful  of  boiled  rice,  some  pepper, 
and  1 hard  boiled  egg  cut  into  slices,  1 teaspoonful  of  anchovy 
sauce,  1 ounce  of  butter,  and  1 table-spoonful  of  cream  or  milk; 
stir  over  the  fire  until  very  hot,  then  turn  it  out  in  a neat  heap 
on  a very  hot  dish,  and  serve  at  once. 


LUNCHEON. 

Cow  Heel  with  Parsley  Fried  Potatoes. 

Sauce.  Baked  Rice  Pudding. 

Sardines. 


Split  the  cow  heel  and  soak  it  one  hour,  then  put  it  into  a sauce- 
pan with  sufficient  cold  water  to  cover,  1 onion,  and  pepper  and 
salt  to  taste ; boil  slowly  for  four  hours,  or  until  the  bones  can  be 
removed,  then  dish  up  and  cover  with  parsley  and  butter  sauce. 

Put  1 quart  of  milk  into  a lined  saucepan  with  1 ounce  of  butter, 
£ lb.  of  castor  sugar  and  a pinch  of  salt,  and  2 ounces  of  Patna 
rice ; boil  until  tender,  then  beat  up  4 eggs,  mix  all  together,  turn 
into  a piedish  lined  with  pastry,  and  bake  slowly  for  one  hour. 
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DINNER. 

Boiled  Turbot.  Fried  Potatoes. 

Shrimp  Sauce.  Cauliflowers. 

Roast  Fowls.  Banana  Fritters. 

Cushion  of  Bacon. 


If  the  fowls  are  large  they  will  take  about  one  and  a half  hours 
in  a moderate  oven,  and  should  be  basted  frequently  and  sent  to 
table  with  slightly  thickened  brown  gravy  and  bread  sauce ; some- 
times egg  sauce  is  served ; it  should  be  poured  over  the  fowls 
instead  of  the  gravy. 

A cushion  of  bacon  weighing  about  7 lbs.  should  be  put  into  cold 
water,  allowed  to  simmer  for  about  three  hours ; it  should  then  be 
peeled  and  covered  with  raspings. 

Cut  the  bananas  into  halves  lengthways,  strew  some  castor 
sugar  over,  dip  in  a rich  batter  (cream  may  be  substituted  for  the 
milk),  and  fry  in  very  hot  butter  for  four  or  five  minutes ; dish  up, 
and  strew  a little  cochineal  sugar  over. 


FEBRUARY  4th. 

BREAKFAST. 

Damson  Jam.  Fried  Bacon. 

Sally  Lunns.  Sardines. 

Hot  and  Cold  Toast. 


LUNCHEON. 

Fillet  of  Beef  with  Maitre  Chip  Potatoes. 

d’Hotel  Butter.  Rice  Sandwiches. 

Take  about  3 lbs.  of  fillet  of  beef,  cut  the  steaks  about  2 inches 
thick,  flatten  them  well,  and  soak  in  good  olive  oil  for  one  hour  j 
then  broil  over  a very  clear  fire  for  about  six  or  eight  minutes, 
turning  them ; place  them  in  a hot  dish,  and  spread  them  with  butter 
and  chopped  parsley,  salt  and  pepper  to  taste,  and  half  the  juice 
of  a lemon ; serve  the  potatoes  as  a border. 

Cut  the  remains  of  the  cold  rice  pudding  into  neat  squares  about 
1 inch  thick,  spread  some  apricot  jam  over,  and  make  them  into 
sandwiches ; lay  in  a glass  or  silver  dish,  and  pour  a thick  custard 
over. 
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DINNER. 

Sussex  Soup.  Mashed  Turnips. 

Roast  Leg  of  Mutton.  Chocolate  Swiss  Roll. 

Potatoes. 


Take  the  remains  of  the  fowls  (if  there  is  much  left  the  legs  may 
be  put  aside  for  grilling  for  breakfast),  take  off  the  skin,  and  cut 
the  joints  up  very  small ; put  them-  into  a stewpan  with  1 onion, 
carrot,  turnip,  1 head  of  celery,  and  about  1 quart  of  weak  stock ; 
let  all  boil  up,  then  add  a slice  of  crumb  of  bread,  and  let  all 
simmer  for  three  or  four  hours ; now  take  out  the  vegetables  and 
pass  through  a sieve,  add  pepper,  salt,  and  1 pint  of  stock ; bring 
to  the  boil  again,  put  in  £ pint  of  hot  cream,  colour  the  soup  with 
spinach  green,  add  some  minced  parsley,  and  serve. 

Make  a.  Swiss  roll  same  as  recipe  previously  given,  only  sub- 
stituting  chocolate  for  the  jam.  Grate  about  2 ounces  of  chocolate, 
and  mix  with  it  1 ounce  of  icing  sugar  and  1 table-spoonful  of 
water ; spread  over  the  roll  evenly  and  quickly. 


FEBRUARY  5th. 

BREAKFAST. 

Hominy.  Galatine  of  Sheep’s  Tongues. 

Crumpets.  Minced  Bacon. 

Stewed  Rhubarb. 


Cut  the  rhubarb  into  2-inch  pieces,  and  put  them  into  an  old 
piedish  with  £ lb.  of  moist  sugar  and  a strip  of  lemon  peel ; cover 
them  over,  and  stew  in  the  oven  until  tender ; when  cold,  colour 
with  a few  drops  of  cochineal. 

Take  8 sheep’s  tongues,  bone  them,  cut  the  gristle  off,  and  put 
them  into  a stewpan  with  just  sufficient  water  to-  cover,  with 
1 sliced  onion  and  1 table-spoonful  of  salt;  boil  slowly  until  per- 
fectly tender,  then  peel  them,  and  lay  them  one  on  the  other  in  a 
round  mould  until  it  is  full,  add  plenty  of  pepper  (salt  if  needed), 
and  fill  the  crevices  with  slices  of  hard  boiled  egg,  add  about 
1 cupful  of  good  stock  into  which  2 teaspoonfuls  of  gelatine  have 
been  dissolved  and  boiled ; place  a plate  over,  then  a weight,  and 
when  cold  turn  out  and  garnish  with  parsley. 
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Mince  same  of  the  cold  bacon  very  finely  with  a little  onion,  put 
it  into  a stewpan  with  1 ounce  of  bread  crumbs,  a dusting  of 
cayenne,  and  just  enough  gravy  to  moisten ; beat  it  up,  and  server 
on  rounds  of  hot  buttered  toast. 


LUNCHEON. 

Cold  Mutton.  Haricot  Salad. 

Mashed  Potatoes.  Pond  Pudding. 


Boil  the  haricot  beans,  drain  them,  and  when  cold  pour  over  a 
little  oil,  vinegar,  chopped  onion  and  parsley,  a few  capers,  and  a 
good  dusting  of  pepper  and  salt ; pile  these  in  the  centre  of  a dish 
with  a border  of  sliced  beetroot. 

Make  a suet  crust  and  line  a basin  with  it ; now  put  in  2 ounces 
of  butter,  same  of  moist  sugar,  and  1 wine-glassful  of  sherry  or 
orange  wine ; make  the  cover  rather  thicker  than  usual  that  the 
juice  may  not  escape,  pinch  the  edges  closely  together,  and  boil 
for  two  and  a half  hours. 


DINNER. 

Fried  Soles.  Potatoes. 

Anchovy  Sauce.  Cauliflowers. 

Mutton  Rissoles.  Prune  Jelly. 

Sweetbreads. 


Thoroughly  fry  the  soles,  then  egg  and  bread  crumb  them ; add 
a little  flour,  and  fry  in  very  hot  fat  for  twenty  minutes,  or  a little 
longer  if  the  soles  are  large ; drain  them,  and  put  them  on  a hot 
dish  which  has  a paper  d’ oyley  on,  and  garnish  with  cut  lemon  and 
parsley. 

Make  a good  rich  melted  butter,  omitting  the  salt,  and  add 
1 tabl&spoonful  of  anchovy  sauce. 

Mince  some  cold  mutton  veiy  finely  with  a little  of  the  bacon, 
should  there  be  any  left,  and  1 small  onion ; add  plenty  of  pepper 
and  \ cupful  of  bread  crumbs;  bind  together  with  1 egg  and  a 
very  small  quantity  of  rich  gravy;  now  make  the  rissoles  into  a 
good  shape,  egg  and  bread  crumb  them,  and  fiy  for  about  ten 
minutes.  They  can  either  be  made  into  balls,  cutlets,  or  sausage 
shape.  Serve  in  a border  with  fried  parsley. 
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Trim  the  sweetbreads,  and  soak  them  for  about  an  hour  in  warm 
water,  then  lay  them  in  a saucepan  for  two  hours  with  a little 
salt,  the  squeeze  of  a lemon,  and  sufficient  cold  water  to  cover ; 
let  them  just  simmer  for  ten  minutes,  then  lay  them  in  cold  water  ; 
when  cool  cut  them  into  nice  sized  pieces,  and  toss  them  in  a 
saucepan  with  2 ounces  of  butter  until  they  begin  to  colour ; add 
a little  minced  shallot,  a dash  of  tomato  sauce,  and  £ pint  of  rich 
well  flavoured  thickened  gravy ; then  simmer  until  tender,  arrange 
in  layers  on  a hot  dish,  pour  the  gravy  over,  put  small  croutons 
cut  in  fanciful  shapes  round,  and  serve.  A few  button  mushrooms 
may  be  added  as  an  improvement. 

Take  1 lb.  of  good  prunes  or  French  plums,  put  them  into  a 
stewpan  with  just  sufficient  water  to  cover,  with  ^ lb.  of  loaf  sugar, 
a strip  of  lemon  peel,  and  \ wine-glassful  of  port;  simmer  until 
tender,  then  stone  them,  and  put  them  closely  together  in  a mould 
that  has  been  wetted ; now  strain  the  syrup,  and  add  \ ounce  of 
soaked  gelatine ; give  one  boil  up,  stirring  all  the  time,  add  a few 
drops  of  cochineal,  and  pour  over  the  fruit ; when  quite  cold  turn 
out,  and  serve  whipped  cream  round  the  dish. 


FEBRUARY  6th. 

BREAKFAST. 

Hominy.  Radishes. 

Brown  Bread.  Fillet  op  Dried  Haddock. 

Apricot  Jam. 


LUNCHEON. 

Knuckle  of  Veal.  Mashed  Potatoes. 

Parsley  Sauce.  Bread  and  Butter  Pudding. 


Boil  rather  slowly  for  three  hours  a knuckle  of  veal  weighing 
about  7 lbs.  with  1 carrot,  onion,  turnip,  and  a piece  of  celery  in 
just  sufficient  cold  water  to  cover  (the  liquor  makes  splendid  soup), 
then  at  the  last  add  2 table-spoonfuls  of  salt,  dish  up,  and  cover  with 
parsley  sauce,  which  is  melted  butter  with  1 teacupful  of  very  finely 
minced  parsley  put  in  at  the  last. 

Well  butter  a piedish,  then  put  some  very  thin  slices  of  bread 
and  butter  at  the  bottom  (cut  the  crusts  off),  a layer  of  sultanas  and 
currants,  and  a little  moist  sugar j continue  to  do  this  until  the  dish 
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is  nearly  full,  then  beat  up  2 eggs  with  \ pint  or  a little  more 
of  milk,  according  to  the  size  of  the  dish,  and  pour  over,  add 
2 ounces  of  butter  broken  in  small  pieces,  and  bake  in  a moderate 
oven  for  three-quarters  of  an  hour.  It  can  either  be  served  in  the 
dish,  or  turned  out  with  sifted  sugar  over. 


Thicken  3 pints  of  veal  liquor  with  2 table-spoonfuls  of  flour,  add 
1 finely  chopped  onion,  carrot,  and  piece  of  celery,  1 teaspoonful  of 
Liebig’s  extract,  pepper  and  salt  to  taste,  and  simmer  until  the 
vegetables  are  soft;  add  £ pint  of  boiling  cream,  1 ounce  of  cold 
veal  cut  into  dice,  and  serve. 

Take  8 lbs.  of  fresh  silverside  of  beef  and  put  it  into  a stewpan 
just  large  enough  to  hold  it,  with  2 ounces  of  butter  or  dripping, 
braise  until  brown,  then  turn  it  on  the  other  side ; now  cover  the 
meat  with  water,  adding  2 table-spoonfuls  of  salt,  some  pepper, 
3 onions,  carrots,  2 small  heads  of  celery,  and  a small  bouquet  of 
herbs  (these  shoud  be  taken  out  before  serving) ; simmer  the  whole 
for  3 hours,  then  dish  up  ; pour  some  of  the  liquor  over,  and  serve 
with  the  vegetables  round  the  dish. 

Boil  a rabbit  for  half  an  hour,  then  take  all  the  meat  off  the 
bones  and  mince  it  very  finely  with  1 ounce  of  bread  crumbs,  a 
little  chopped  onion,  pepper  and  salt  to  taste,  and  1 ounce  of  bacon 
or  ham ; make  the  mixture  into  cutlets,  egg  and  bread  crumb  them, 
and  fry  in  hot  fat  until  brown ; lay  them  on  a dish  of  fried  parsley, 
and  send  brown  gravy  to  table  in  a tureen. 

Drain  some  sardines  from  the  oil,  put  a little  cayenne  pepper  and 
a squeeze  of  lemon  on  each,  and  roll  them  in  a thin  slice  of  fat 
ham ; grill  over  a clear  fire  for  two  minutes,  and  serve  at  once  on  a 
very  hot  dish  garnished  with  croutons. 


DINNER 


Veal  Broth. 
Braised  Beef. 
Rabbit  Cutlets. 


Artichokes. 

Fried  Potatoes. 
Sardines  en  Caisse. 
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FEBRUARY  7th. 

BREAKFAST. 

Milk  Rolls.  Baked  Apples. 

Watercress.  Cold  Beef. 

Strawberry  Jam.  Boiled  Eggs. 


Bake  some  cooking  apples  in  a slow  oven  until  soft ; when  cold 
sift  fine  sugar  over  and  serve. 


LUNCHEON. 

Fresh  Cod’s  Roe  (fried).  Potato  Salad. 

Cold  Beef.  Marmalade  Pudding. 


Soak  1 breakfast-cupful  of  bread  crumbs  in  ^ pint  of  milk  for 
half  an  hour,  then  mix  with  it  lb.  of  saltanas,  2 table-spoon- 
fuls of  marmalade,  2 ounces  of  sugar,  and  3 well  beaten  eggs ; stir 
all  thoroughly,  then  put  into  a buttered  mould  and  boil  for  an  hour 
nnd  a half. 


DINNER. 

Ox  Tail  Soup.  Potatoes. 

Savoury  Mutton  Cutlets.  Spinach. 

Shrimp  Patties.  Crystal  Palace  Puddings. 


Trim  the  cutlets  nicely  and  put  them  into  a stewpan  with  just 
sufficient  stock  to*  cover,  a little  parsley,  2 turnips,  2 small  onions, 
2 tomatoes,  and  pepper  and  salt  to  taste ; let  all  simmer  gently  for 
.one  hour,  then  take  out  the  cutlets,  arrange  them  nicely  on  a hot 
dish,  rub  all  the  other  ingredients  through  a sieve,  and  pour  over 
the  cutlets. 

Make  some  rich  pastry  and  cut  it  into  small  squares,  lay  some 
picked  shrimps  over,  well  seasoned  with  cayenne,  fold  over  and 
bake  for  ten  minutes ; when  nearly  done,  brush  over  with  the  yolk 
of  an  egg,  sift  a little  vermicelli  on  top,  and  arrange  neatly  on  a 
hot  dish ; garnish  with  cut  lemon  and  parsley. 

Soak  2 ounce  of  gelatine  in  J pint  of  milk ; whilst  this  is  soaking, 
make  a boiled  custard  with  the  yolks  of  4:  eggs,  2 ounces  of  castor 
sugar,  and  \ pint  of  milk  flavoured  with  vanilla;  now  add  the 
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soaked  gelatine,  and  when  on  the  point  of  boiling  take  it  up 
immediately  and  stir  well,  put  2 glace  cherries  in  each  dariole  cup, 
and  fill  with  the  mixture ; when  quite  cold,  turn  out. 


FEBRUARY  8th. 

BREAKFAST. 

Porridge.  Marmalade. 

Muffins  and  Crumpets.  Fried  Whiting. 


LUNCHEON. 

Spatch  Cook.  Macaroni  Cheese. 

Fried  Potatoes. 


Split  a raw  fowl  down  the  back,  season  well  with  pepper,  salt, 
a little  chopped  onion,  and  a few  savoury  herbs ; open  the  fowl 
quite  flat,  and  skewer  it  so,  brush  it  over  with  warm  butter,  and 
grill  over  a clear  fire  for  twenty  minutes,  turning  it  several  times ; 
mix  1 table-spoonful  of  French  mustard  with  2 table-spoonfuls  of 
.olive  oil,  a little  salt  and  pepper,  1 table-spoonful  of  vinegar,  and 
1 gill  of  port ; make  hot,  and  serve  with  the  fowl. 


DINNER. 

Fried  Oysters.  Snow  Potatoes. 

Saddle  of  Mutton.  Cake  CroGtes  with  Cream. 

Swedes. 


Take  3 dozen  oysters,  drain  them  from  their  liquor,  and  dry  in 
a cloth ; make  a thick  rich  batter,  and  dip  the  oysters  in  one  at  a 
time,  fry  in  very  hot  butter  for  two  minutes,  dish  them  on  a paper 
d’oyley  on  a very  hot  dish,  and  garnish  with  fried  parsley  and  cut 
lemon.  Send  cayenne  pepper  to  table. 

Peel  and  cut  the  Swedes  into  quarters  the  same  as  turnips,  and 
boil  them  in  salted  water  until  tender;  then  drain  and  mash 
smoothly  with  2 ounces  of  butter,  1 table-spoonful  of  cream,  and 
plenty  of  pepper. 

Take  a stale  cake,  and  out  of  it  cut  neat  rounds,  fry  a golden 
•colour  in  butter,  drain  them.  Stew  ^ lb.  of  elvas  plums  in  a wine- 
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glass  of  port,  2 ounces  of  loaf  sugar,  and  some  lemon  juice,  and  then 
reduce  the  syrup  until  it  is  nearly  as  thick  as  treacle ; with  this 
glaze  the  fruit,  and  serve  in  an  entr6e-dish  in  a circle  of  whipped 
cream,  and  garnish  with  cake  croutes. 


FEBRUARY  pth. 

BREAKFAST. 

Hot  and  Cold  Toast.  Fried  Ham. 

Watercress.  Kippered  Herrings. 

Quince  Jam. 


LUNCHEON. 

Cold  Saddle  of  Mutton.  Quince  Pudding. 

Baked  Potatoes. 


Well  butter  a piedish,  put  a layer  of  quince  jam  at  the  bottom, 
fill  up  the  dish  with  alternate  slices  of  thin  bread  and  butter  and 
jam,  having  bread  and  butter  at  the  top ; now  beat  up  2 eggs  with 
1 ounce  of  castor  sugar,  20  drops  of  vanilla  essence,  add  1 pint  of 
milk,  and  pour  into  the  dish  over  the  bread  and  butter ; let  it  soak 
for  half  an  hour,  then  bake  in  a moderate  oven  for  thirty-five 
minutes,  turn  out,  and  sift  sugar  over. 


DINNER. 

Hare  Soup.  Leeks. 

Pigeon  Pie.  ..  Potatoes. 

Cauliflowers  au  Gratin.  Gooseberry  Custard. 


Cut  the  hare  up  into  small  joints  (reserving  part  of  the  back 
and  1 thigh,  which  will  make  a dish  for  another  time),  and  put  the 
pieces  into  a stewpan  with  1 large  onion,  turnip,  carrot,  and  small 
head  of  celery  cut  up  small,  2 cloves,  6 peppercorns,  a small 
bouquet  of  herbs,  pepper  and  salt  to  taste,  1 table-spoonful  of 
ketchup,  same  of  port,  and  2 quarts  of  weak  stock ; let  all  simmer 
until  very  tender,  then  take  the  meat  from  the  bones  and  rub  it 
with  the  vegetables,  &c.,  all  through  a sieve,  thicken  the  soup 
with  1 table-spoonful  of  flour,  add  a squeeze  of  lemon  juice  and  a. 
few  drops  of  colouring,  and  it  is  ready. 
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Break  a cauliflower  into  small  sprigs,  and  boil  them  in,  salted 
water  for  about  ten  minutes,  drain,  and  put  some  at  the  bottom  of  a 
buttered  piedish,  cover  over  with  bread  crumbs,  add  1 ounce  of 
butter  broken  in  small  pieces,  a little  cayenne  pepper,  and  then 
another  layer  of  cauliflower;  sprinkle  the  whole  with  parmesan 
cheese,  and  another  thin  layer  of  bread  crumbs  and  plenty  of 
butter ; brown  in  the  oven  for  a quarter  of  an  hour,  or  with  a 
salamander. 

Cut  3 pigeons  into  neat  pieces  with  \ lb.  of  rump  steak,  season 
well  with  pepper,  salt,  and  minced  shallot,  and  dredge  with  flour, 
fill  a piedish  and  cover  with  water  or  weak  stock,  put  a cover  of 
pastry  on  top  and  ornament  it  prettily ; bake  in  a fairly  hot  oven 
for  three-quarters  of  an  hour,  and  when  nearly  done  glaze  with  the 
yolk  of  1 egg,  return  it  to  the  oven  for  five  miniites  longer,  and 
then  stand  the  pie  on  the  top  of  the  hot  plate  for  about  one  hour  to 
cook  the  meat  thoroughly.  The  feet  of  the  pigeons  should  be  put 
in  at  the  opening  on  the  top. 

Soak  the  leeks  for  two  hours  in  cold  water  to  draw  out  the  grit, 
then  wash  thoroughly,  trim  and  boil  fast  in  salted  water  for  three- 
quarters  of  an  hour ; drain,  and  cover  with  melted  butter. 

Empty  a bottle  of  gooseberries  into  a lined  saucepan, 
with  ^ lb.  of  loaf  sugar;  stew  until  tender,  then  rub  them 
through  a sieve  whilst  warn  ; let  them  cool,  spread  them  on  a 
glass  dish,  make  a thick  custard,  and  lay  it  over  the  fruit.  When 
cold,  whip  the  whites  of  3 eggs  to  a stiff  froth  with  2 table-spoonfuls 
of  icing  sugar,  and  pile  it  on  the  top ; sprinkle  chopped  pistachio 
nuts  on,  and  serve  at  once. 

\ 


FEBRUARY  10th. 

BREAKFAST. 

Mutton  Rissoles. 
Fresh  Herring  Roes. 

V 


Take  the  soft  roes  from  6 fresh  herrings,  put  them  into  a small 
pan  with  1 ounce  of  butter,  some  pepper  and  salt,  cook  for  about 
eight  minutes ; then  arrange  them  nicely  on  toast,  put  a few  drops 
of  anchovy  sauce  over,  a dusting  of  pepper  and  cayenne,  and  make 
them  thoroughly  hot  by  putting  them  in  the  oven  for  one  minute. 

p 


Hominy. 
Sally  Lunns. 
Radishes. 
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LUNCHEON. 


Irish  Stew. 

Carrots  X la  Cr^me. 


Apples  in  Tapioca. 


Soak  1 breakfast-cupful  of  tapioca  overnight,  then  put  it  into  a 
deep  piedish  with  1 pint  of  water,  £ lb.  of  castor  sugar,  a strip  of 
lemon  peel,  and  1 dessert-spoonful  of  the  juice  ; peel  some  apples, 
remove  the  cores  without  breaking,  and  put  2 cloves  in  the 
centre,  place  the  apples  in  the  dish  with  the  tapioca,  and  bake  very 
slowly  for  four  hours,  or  until  the  tapioca  is  perfectly  clear. 


DINNER. 

Mulligatawny  Soup.  Yorkshire  Pudding. 

Jugged  Hare.  Potatoes. 

Currant  Jelly.  Cream  Tart. 

Rolled  Ribs  of  Beef. 


Take  the  pieces  of  hare  that  were  put  aside,  cut  them  into  small 
neat  pieces,  flour,  and  fry  them  in  a little  butter  until  brown  ; 
whilst  these  are  cooking,  make  a nice  brown  thickened  gravy 
flavoured  with  port  wine  and  lemon  juice ; put  the  hare  in,  add  a 
dash  of  Worcester  sauce,  pepper  and  salt  to  taste,  1 onion  stuck 
with  cloves,  a small  bouquet  of  herbs,  and  1 dozen  very  small 
forcemeat  balls ; turn  all  into  a close-fitting  earthenware  jar,  and 
bake  in  a fairly  hot  oven  for  two  and  a half  hours. 

Get  your  butcher  to  bone  and  roll  about  8 lbs.  of  ribs  of  beef, 
bake  in  a moderate  oven  for  two  and  a half  hours,  baste  frequently, 
and  garnish  with  scraped  horse  radish. 

Take  3 table-spoonfuls  of  self-raising  flour  and  rub  it  smoothly 
with  3 eggs  and  1 pint  of  milk,  add  a pinch  of  salt,  and  beat  well  ; 
grease  a baking-tin,  turn  the  mixture  in,  and  bake  in  a.  hot  oven  for 
three-quarters  of  an  hour  or  a little  longer.  Whilst  it  is  cooking, 
it  should  be  basted  several  times  with  the  fat  from  the  beef ; 
sprinkle  a little  salt  over,  and  cut  the  pudding  into  small  square 
serving  pieces. 

Line  an  open  tart  tin  with  pastry,  and  ornament  the  edges 
prettily ; now  boil  1 teacupful  of  cream  with  1 beaten  egg  till  it 
curdles,  remove  from  the  fire,  and  stir  in  1 ounce  of  cake  crumbs, 
2 ounces  of  butter,  2 ounces  of  castor  sugar;  beat  all  into  a cream, 
whisk  2 eggs,  add  them  gradually,  and  lastly  flavour  with 
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1 dessert-spoonful  of  brandy,  pour  into  the  tin,  ornament  with  a 
few  pastry  leaves,  and  bake  m a moderate  oven  for  half  an  lioui . 


FEBRUARY  nth. 

BREAKFAST. 

Hot  Toast.  Sardines. 

Brown  Bread.  Brain  Croquettes. 

Apricot  Jam. 


Parboil  the  ox  brains  in  milk  and  water  for  five  minutes,  then 
beat  them  up  in  a basin  with  1 ounce  of  bread  crumbs,  1 ounce  of 
butter,  and  pepper  and  salt  to*  taste bind  with  1 egg,  flour  the 
hands  and  make  them  into  flat  cakes  or  into  the  shape  of  a small 
sausage,  egg  and  bread  crumb  them,  and  fry  in  boiling  fat  for  five 
minutes,  or  until  they  are  brown ) dish  up  neatly,  and  garnish  with 
watercress. 


LUNCHEON. 

Cold  Ribs  of  Beef.  Cornflour  Pudding. 

Horse  Radish  Sauce.  Stewed  Rhubarb. 

Mashed  Potatoes. 


DINNER. 

Red  Mullets.  Montrose  Pudding. 

Wild  Ducks.  Creamed  Herrings. 

Chip  Potatoes. 


Cut  the  gills  of  the  fish  off,  but  leave  the  insides  in,  fold  each  one 
separately  in  oiled  paper,  and  bake  in  a moderate  oven  for  about 
twenty  minutes,  and  baste  frequently  with  butter ; when  they  are 
cooked,  take  the  liquor  that  comes  from  the  fish  and  thicken  it 
with  a little  flour ; now  add  \ teaspoonful  of  anchovy  sauce  and 
a glass  of  sherry,  cayenne  pepper  and  salt  to  taste ; serve  the  fish 
in  the  paper,  garnished  with  parsley  and  cut  lemon,  and  the  sauce  in 
a tureen.  These  fish  are  considered  a great  delicacy,  and  are  called 
“ the  woodcock  of  the  sea  ” ; they  are,  however,  much  cheaper  than 
they  used  to  be,  and  may  often  be  had  in  the  summer  for  6d.  each. 

Roast  the  ducks  in  a very  sharp  oven  for  a quarter  of  an  hour  if 
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liked  underdone,  but  ten  minutes  longer  if  preferred  well  cooked. 
They  should  be  dredged  with  flour  and  basted  frequently,  and  sent 
to  table  very  hot ; the  gravy  should  be  brown,  rather  thick  and 
rich,  and  flavoured  with  lemon  or  orange  juice.  Send  cayenne 
pepper  to  table,  and  either  a lemon  or  orange,  whichever  the  gravy 
is  flavoured  with. 

Mix  1 lb.  of  chopped  suet  with  § lb.  of  castor  sugar,  1 lb.  of  bread 
crumbs,  1 lb.  of  apricot  jam,  and  4 eggs ; beat  for  two  minutes, 
then  put  the  mixture  in  a well  buttered  mould  and  steam  for  three 
hours  ; turn  out,  and  pour  warm  apricot  jam  over,  and  a large  heap 
of  whipped  cream  on  the  top  of  the  pudding. 

Make  some  oatmeal  biscuits  hot  by  putting  them  in  the  oven  for 
two  minutes ; spread  on  each  some  red  herrings  creamed,  made  by 
freeing  the  fish  from  skin  and  bone  and  pounding  the  flesh  in  a 
mortar,  with  a little  cream,  fresh  butter,  and  cayenne  pepper ; 
make  hot  in  a small  saucepan  before  spreading  on  the  biscuits. 


FEBRUARY  12th. 

BREAKFAST. 

Muffins  and  Crumpets.  Boiled  Sausages. 

Brown  Bread.  Jam. 

Radishes.  Scrambled  Eggs. 


LUNCHEON. 


Hashed  Wild  Ducks. 

Mashed  Potatoes.  Camembert  Ceebsb. 

Montrose  Pudding  (re-  Celery, 

warmed). 


Cut  the  remains  of  the  ducks  into  neat  joints  and  stew  them  for 
half  an  hour  very  slowly  in  the  gravy  that  remained,  adding  more 
if  necessary ; pile  up  high  in  a dish,  pour  the  gravy  over,  and 
garnish  with  fried  croutons. 

Cut  the  remains  of  the  pudding  into  neat  slices,  place  them  in  an 
old  dish  in  the  oven,  cover  over  and  let  them  get  thoroughly  hot 
through ; now  aiTange  them  on  another  hot  dish,  put  a little 
warmed  apricot  jam  on  top,  and  then  some  castor  sugar. 
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DINNER. 

Carrot  Soup.  Sea  Kale. 

Stewed  Pigeons.  Potatoes. 

Veal  Cutlets.  Chocolate  Pudding. 


Cut  the  pigeons  into  joints,  using  also  the  hearts,  livers,  and  the 
necks,  flour,  and  fry  them  brown ; whilst  these  are  cooking,  make  a 
rich  brown  thickened  gravy  flavoured  with  shallot  and  mushroom 
ketchup ; put  the  pieces  in,  and  all  the  goodness  from  the  pan,  and 
add  1 dozen  button  mushrooms ; serve  fried  croutons  round  the 
dish. 


FEBRUARY  13th. 

BREAKFAST. 

Hominy.  Honey. 

Hot  and  Cold  Toast.  Brawn. 

Watercress. 


LUNCHEON. 

Haggis.  Baked  Potatoes. 

Brawn.  Cheese  Soufflee. 

Haggis  is  a favourite  Scotch  dish,  but  is  nevertheless  very  much 
liked  by  English  people.  It  can  be  bought  here  already  prepared  in 
skins,  and  will  only  require  to  be  boiled  about  one  hour  and  served 
with  brown  gravy. 

Take  2 ounces  of  grated  cheese,  the  same  of  bread  crumbs,  salt 
and  pepper  to  taste,  and  mix  thoroughly  with  1 pint  of  milk  and 
3 well  beaten  eggs ; whisk  all  together  for  a few  minutes,  and  pour 
the  mixture  into  a piedish,  break  2 ounces  of  butter  in  small 
pieces  on  the  top,  and  bake  in  a hot  oven  for  twenty  minutes ; 
serve  immediately. 


DINNER. 


Fricasseed  Soles.  Turnip  Tops. 

Saddle  of  Mutton.  Brown  Potatoes. 

Red  Currant  Jelly  Sauce.  Cocoanut  Pudding. 


Take  2 ounces  of  grated  cocoanut,  the  same  of  castor  sugar  and 
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butter,  the  yolks  of  3 eggs,  and  1 ounce  of  grated  biscuit  or  bread 
crumbs ; beat  altogether,  and  turn  into  a piedish ; bake  in  a 
moderate  oven  for  half  an  hour ; now  whisk  the  whites  of  the  eggs 
to  a stiff  froth,  put  these  on  the  top  of  the  pudding,  and  return  it 
to  the  oven  for  one  minute  to  set. 


FEBRUARY  14th. 

BREAKFAST. 

Biscuits  and  Milk.  Anchovy  Butter. 

Quince  Jam.  Fried  Bacon  and  Poached  Eggs. 

Mustard  and  Cress. 


LUNCHEON. 

Cold  Saddle  of  Mutton.  Bottled  Greengage  Pudding. 
Haricot  Salad. 


Line  a pudding  basin  with  suet  crust,  fill  with  the  greengages 
and  a little  of  the  syrup,  sprinkle  in  £ lb.  of  moist  sugar,  cover 
with  paste  ; put  a cloth  over,  and  boil  for  two  and  a half  hours. 


Gravy  Soup. 
Mutton  Rissoles. 
Loin  of  Pork. 


DINNER. 

Spinach. 

Potatoes. 

Humbert  Pudding. 


Cut  1 round  sixpenny  spongecake  into  slices,  and  cower  each 
piece  with  raspberry  jam,  then  lay  a few  of  them  close  together  in 
the  bottom  of  a glass-dish ; next  make  a good  custard,  leaving  out 
the  whites  of  eggs,  flavour  with  vanilla  ; whilst  the  custard  is  hot, 
pour  it  on  the  cakes,  fixing  them  well  up  the  sides  of  the  dish  : 
continue  in  this  manner  until  the  dish  is  filled ; before  serving, 
beat  the  whites  of  the  eggs  to  a stiff  froth  with  h teaspoonful 
of  castor  sugar,  then  pile  on  the  custard. 
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FEBRUARY  15th. 

BREAKFAST. 

Hot  Rolls.  Sardines. 

Buttered  Toast.  Stuffed  Mushrooms. 

Stewed  Rhubarb. 


Peel  and  trim  some  mushrooms  all  to  one  size,  chop  1 onion 
and  a little  parsley ; melt  ounce  of  salt  butter  in  a saucepan,  add 
the  chopped  ingredients  and  ^ teacupful  of  rich  gravy ; add 
1 table-spoonful  of  cream ; blend  with  this  mixture  2 table-spoonfuls 
of  bread  crumbs,  pepper  and  salt  to  taste,  and  stir  whilst  all  are 
simmering;  put  the  mushrooms  on  a greased  baking-tin,  stuff 
with  the  above,  and  cook  for  a quarter  of  an  hour  in  rather  a hot 
oven ; serve  very  hot. 


LUNCHEON. 

Curried  Pork.  Cream  Cheese. 

Potatoes.  Celery. 

Apple  Pudding. 


Make  the  curry  the  same  as  for  calf’s  head,  substituting  the  pork, 
which  should  be  cut  into  square  pieces,  for  the  head;  serve  in  a 
border  of  cooked  rice. 

Take  the  outside  leaves  off  the  celery  (these  will  do  for  flavouring 
soups),  cut  the  hearts  into  quarters,  and  ravel  out  the  edge  with  a 
large  darning  needle ; then  leave  the  celery  in  cold  water  for  one 
hour,  when  it  will  curl  up  and  be  ready  for  table. 


DINNER. 

Oysters  (in  the  shell).  Potatoes. 

Leg  of  Mutton  (marinaded).  Canteen  Cakes. 

Fried  Parsnips.  Foie  Gras  Toast. 


About  4 oysters  for  each  person  should  be  arranged  neatly  on  a 
plate,  with  ^ cut  lemon  and  2 thin  slices  of  rolled  brown  bread  and 
butter.  Send  cayenne  pepper  to  table. 

Cut  the  shank  bone  off  the  mutton  and  lard  the  leg  with  bacon 
(larding  needles  are  to  be  purchased  at  most  ironmongers,  and  only 
a little  practice  is  required  to  use  them),  then  put  it  into  a deep 
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pan  and  sprinkle  it  with  some  chopped  onion,  lemon,  thyme,  parsley, 
and  a little  pepper  and  salt ; pour  over  ^ pint  of  oil  and  the  same  of 
vinegar,  and  allow  the  mutton  to  remain  in  this  marinade  for  three 
hours ; turn  frequently,  tie  it  up  in  greased  paper,  and  bake  from 
two  and  a half  to  three  hours ; strain  off  the  fat,  slightly  thicken 
and  brown  the  gravy  that  comes  from  the  meat,  then  pour  over  and 
serve. 

Mix  £ lb.  of  chopped  suet,  same  of  bread  crumbs  and  of  moist 
sugar,  the  juice  and  minced  rind  of  1 lemon  all  well  together ; put 
the  mixture  into  buttered  cups  or  tin  dariole  moulds,  and  bake  for 
half  an  hour  in  a moderate  oven ; turn  out,  and  serve  with  lemon 
sauce,  which  is  made  by  infusing  h pint  of  cream  with  a strip  of 
lemon  peel  and  2 ounces  of  loaf  sugar  for  half  an  hour,  then  take  it 
off  the  fire  and  stir  in  the  juice  of  1 lemon.  It  must  not  boil,  or  the 
sauce  will  curdle. 

Make  some  pieces  of  toast  about  8 inches  long,  spread  them  with 
foie  gras,  dust  a little  cayenne  pepper  over,  and  serve  very  hot. 


FEBRUARY  16th. 

BREAKFAST. 

Porridge.  Marmalade. 

Hot  Buttered  Sally  Lunns.  Baked  Whiting. 

Dish  of  Oranges.  Beef  Marrow  on  Toast. 


Split  the  whiting  down  the  back,  take  out  all  the  bones,  cut 
each  one  in  strips  and  roll  them  up,  tie  with  a piece  of  narrow  tape, 
and  lay  them  in  a deep  earthenware  dish  with  6 peppercorns, 
3 cloves,  1 teaspoonful  of  vinegar,  same  of  salt,  and  water  just  to 
cover  j bake  in  a fairly  hot  oven  for  a quarter  of  an  hour  ; let  them 
stand  in  the  liquor,  and,  when  cold,  lift  them  out  carefully  j take 
off  the  tapes  and  pour  the  liquor  over. 


LUNCHEON. 

Cold  Leg  of  Mutton.  Potatoes. 

Tinned  Salmon.  Boiled  Batter  Pudding. 


Take  the  fish  from  the  tin,  and  remove  all  the  bones ; flake  in 
small  pieces  and  drain;  now  put  1 ounce  of  butter  in  a small 
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stewpan,  with  1 table-spoonful  of  flour ; cook  till  smooth  but  not 
brown  ; add.  -J-  pint  of  milk,  and  stir  till  it  thickens , season  with 
salt  and  cayenne  pepper;  place  the  salmon,  in  the  sauce,  and 
let  it  get  thoroughly  hot  through ; garnish  with  capers  and 
hard  boiled  eggs. 


DINNER. 

Pearl  Barley  Soup.  Spinach. 

Boiled  Turkey.  Chip  Potatoes. 

Oyster  Sauce.  Monk’s  Pudding. 

Ham. 


Take  a turkey  weighing  about  10  lbs.,  put  it  into  boiling  water 
with  1 onion,  turnip,  and  small  head  of  celery ; simmer  for  two 
hours,  and  take  the  scum  off  as  it  rises  ; when  it  is  cooked,  drain  for 
one  minute  and  cover  with  oyster  sauce;  garnish  all  dowm  the 
breast  with  the  yolk  of  a hard  boiled  egg  rubbed  through  a small 
sieve  or  bread  grater. 

Soak  \ lb.  of  ratafias  in  a little  brandy  or  maraschino,  and  whilst 
they  are  getting  soft  beat  2 eggs  thoroughly,  add  2 ounces  of  sifted 
sugar  and  2 table-spoonfuls  of  cornflour,  and,  by  degrees,  nearly  1 
pint  of  milk ; set  it  over  a clear  fire ; let  it  thicken,  and,  when 
partially  cold,  pour  it  over  the  ratafias ; cover  the  top  with  grated 
oocoanut,  or  hundreds  and  thousands. 


FEBRUARY  17th. 

BREAKFAST. 

Bread  and  Milk.  Potted  Shrimps. 

Strawberry  Jam.  Eggs  on  Crumpets. 

Watercress. 

, > 

Cut  3 crumpets  in  halves,  toast  and  butter  them ; now  put 
6 pieces  of  boiled  ham,  very  thin  and  of  the  same  size ; lay  a piece 
on  each  half  crumpet ; keep  hot  whilst  6 eggs  are  poached,  put  1 egg 
on  each  piece,  and  serve  at  once. 
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Cold  Ham. 
Potato  Pie. 


LUNCHEON. 

Beetroot  Salad. 


Cut  up  the  remains  of  the  cold  mutton  into  very  small  pieces 
with  a little  minced  ham  and  onion;  add  pepper  and  salt  to  taste, 
and  lay  all  in  a piedish ; dredge  a little  flour  over  the  meat,  and 
cover  with  a good  gravy ; mash  some  potatoes  very  smoothly,  put 
them  over,  and  bake  in  a moderate  oven  for  about  three-quarters 
of  an  hour. 


DINNER. 

Clear  Soup.  Brussels  Sprouts. 

Fricassee  of  Turkey.  Mashed  Potatoes. 

Stewed  Calf’s  Heart.  Canadian  Pudding. 


Warm  2 quarts  of  good  stock,  then  skim  well,  and  add  the  whites 
of  2 well  beaten  eggs,  which  should  be  whisked  with  \ pint  of  cold 
water ; continue  to  whisk  until  the  soup  boils ; draw  the  saucepan 
to  the  side  of  the  fire,  and  let  it  settle  until  the  whites  of  the 
eggs  coagulate  on  the  top ; leave  it  thus  for  ten  minutes,  then 
strain  through  a fine  cloth ; add  ^ wine-glassful  of  sherry  and  some 
naiTow  strips  of  carrot  (these  should  be  previously  boiled),  and  a 
few*  bottled  peas.  If  the  stock  is  not  very  good,  1 teaspoonful  of 
Liebig’s  extract  can  be  added. 

Cut  the  remains  of  the  turkey  into  neat  pieces,  leaving  out  any 
ugly  looking  joints,  make  a little  good  thick  white  sauce,  and  when 
it  is  quite  thick  add  the  turkey  and  let  it  stew  for  quarter  of  an 
hour ; now  add  half  the  contents  of  a tin  of  button  mushrooms  and 
a little  pepper ; have  a ring  of  pastry  on  a hot  dish  (this  need  not 
be  rich,  as  it  is  only  for  ornament),  pile  the  pieces  nicely  in,  and 
pour  the  sauce  over. 

Take  a calf’s  heart,  and  stew  it  gently  in  just  sufficient  water  to 
cover  for  two  hours  with  a little  finely  chopped  shallot,  some  pepper 
and  salt ; when  it  is  cooked  cut  it  into  neat  slices,  thicken  some  of 
the  stock,  add  a few  drops  of  colouring,  1 table-spoonful  of  ketchup, 
1 lump  of  sugar,  and  the  remainder  of  the  peas,  which  should  be 
drained ; arrange  the  meat  nicely  in  an  entree-dish,  and  pour  the 
gravy  over. 

Dissolve  1 ounce  of  gelatine  in  1 quart  of  milk,  and  boil,  add 
the  yolks  of  4 eggs  and  3 ounces  of  loaf  sugar;  boil  again, 
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take  off  the  tire,  and  add  the  whites  of  the  eggs  well  beaten,  with 
another  2 ounces  of  sugar  and  1 teaspoonful  of  essence  of  vanilla  ; 
pour  into  wetted  mould,  and  when  cold  turn.  out. 


FEBRUARY  18th. 

BREAKFAST. 

Hominy.  Ham  Sausage. 

Brown  Bread.  Sardines  and  Tomatoes. 

Marmalade. 


Mince  the  ham  very  finely,  both  fat  and  lean,  with  one-third  the 
quantity  of  fine  bread  crumbs,  1 onion,  and  plenty  of  pepper ; add 
2 eggs,  mix  all  well  together,  and  tie  in  a pudding-cloth  like  a roly- 
poly  jam  pudding ; boil  slowly  for  one  hour,  or  a little  longer 
according  to  size,  and  when  cold  turn  out  of  the  cloth,  glaze,  and 
garnish  with  parsley. 

Put  a large  tuft  of  watercress  in  the  centre  of  a dish,  lay  some 
sliced  tomatoes  neatly  round,  and  2 sardines  crossed  one  over  the 
other  on  the  top  of  the  dish. 


LUNCHEON. 

Brain  and  Tongue  Pudding.  Ground  Rice  Pudding. 
Potatoes.  Cheese. 


Make  a suet  crust,  line  a pudding-basin  and  fill  with  calves’  or 
sheep’s  tongues  cut  into  neat  pieces,  and  3 sets  of  brains  add 
1 minced  onion,  plenty  of  pepper  and  salt,  1 dessert-spoonful  of 
fiour,  2 hard  boiled  eggs  cut  into  slices,  and  1 ounce  of  minced 
bacon  ; nearly  fill  the  basin  with  weak  stock,  put  a lid  of  paste  over, 
and  then  a cloth  ; boil  for  three  hours. 


Fish  Macaroni. 
Loin  of  Mutton 
Roast  Widgeon. 


DINNER. 

Potatoes. 

Stewed  Pears. 
Boiled  Custard. 


Take  2 lbs.  of  cod  fish,  partially  boil  it,  then  cut  it  into 
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small  pieces,  and  remove  all  the  bones  and  skin;  add  2 sticks  of* 
macaroni  broken  into  1-inck  sized  pieces  (these  must  be  previously 
oiled),  some  pepper,  salt,  and  2 ounces  of  grated  cheese ; mix 
together,  and  put  into  a china  fireproof  dish,  smooth  the  top,  and 
grate  some  cheese  over  it ; put  some  bread  crumbs  over,  then  a few 
lumps  of  butter  on  the  top,  and  brown  in  the  oven  for  fifteen 
minutes. 

Flour  the  widgeon,  and  bake  them  in  a hot  oven  for  a quarter  of 
an  hour,  or  a little  longer  if  liked  well  done ; baste  frequently,  and 
send  to  table  very  hot,  with  brown  gravy  flavoured  either  with 
lemon  or  orange  juice.  Cayenne  pepper  is  always  eaten  with  this 
dish,  and  a cut  lemon  or  orange  should  be  handed  round. 

Peel  and  halve  2 lbs.  of  stewing  pears,  leave  on  the  stalk  and  take 
out  all  the  core ; put  them  into  a stone  jar  with  a strip  of  lemon 
peel,  ^ lb.  of  loaf  sugar,  6 cloves,  and  just  sufficient  water  to  cover; 
let  them  cook  in  the  oven  (with  a lid  on)  very  slowly  until  they  are 
soft  and  of  a deep  red  colour ; then  take  them  out  and  arrange 
them  on  the  dish  they  are  to  be  served  in ; add  another  ^ lb.  of 
loaf  sugar,  1 glassful  of  port,  a few  drops  of  cochineal  to  the  syrup, 
which  should  be  reduced  considerably,  and  pour  over  the  pears  when 
nearly  cold. 

Put  1 pint  of  milk  into  a lined  saucepan  with  £ lb.  of  loaf  sugar ; 
let  it  just  come  up  to  the  boil,  then  take  it  off  the  fire,  and  beat 
up  5 eggs  (leaving  out  the  whites  of  2),  add  them  to  the  milk,  and 
put  all  into  a jug,  which  stand  in  a saucepan,  of  boiling  water,  and 
stir  until  the  custard  thickens;  it  should  be  taken  off  the  instant 
it  is  thick  enough,  keep  stirring  for  a minute  or  so,  and  when  cold 
flavour  with  vanilla,  noyeau,  or  any  flavouring  that  is  preferred ; 
fill  some  custard  cups,  and  grate  a little  nutmeg  over. 


FEBRUARY  19th. 

BREAKFAST. 

Biscuits  and  Milk.  Radishes. 

Quince  Jam.  Anchovy  Butter. 

Watercress.  Grilled  Widgeon. 


Cut  the  remains  of  the  widgeon  into  joints,  well  season  with 
cayenne  pepper,  salt,  chopped  onion,  and  mustard,  and  grill  over  a 
clear  fire ; arrange  on  a.  hot  dish,  put  some  warmed  butter  over,  a 
little  chopped  parsley,  dnd  serve  very  hot. 
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LUNCHEON. 

Liver  Sausage.  Salad  d’Hiver. 

Irish  Stew.  Cream  Cheese. 


Mince  together  § lb.  of  fat  bacon,  1 lb.  of  calf’s  liver,  and  £ lb. 
of  bread  crumbs ; season  with  plenty  of  pepper  and  salt,  a very 
small  quantity  of  grated  lemon  peel,  chopped  parsley,  and  thyme  ; 
add  3 eggs,  and  pound  all  in  a mortar  until  smooth ; fill  very 
closely  a large  sausage  skin  (the  same  as  those  used  for  German 
sausages),  tie  the  ends  securely,  prick  in  several  places  to  prevent 
bursting,  and  boil  rather  slowly  for  one  hour ; when  cold,  garnish 
with  cut  lemon  and  watercress. 


DINNER. 


Lentil  Soup. 

Boned  Shoulder  of  Veal. 
Tongue. 


Artichokes  with  Cauliflower. 
Apple  Amber  Pudding. 


Soak  1 pint  of  lentils  overnight,  then  put  them  into  a stewpan 
with  3 pints  of  boiling  water  or  weak  stock,  1 carrot  cut  small, 
2 large  onions,  a little  thyme,  parsley,  and  pepper  and  salt  to 
taste ; let  all  boil  until  reduced  to  a pulp,  which  will  be  in  about 
one  hour ; now  rub  through  a sieve ; add  more  stock  if  the  puree 
is  too  thick,  2 ounces*  of  butter,  and  1 teaspoonful  of  curry  powder 
rubbed  smoothly;  let  it  simmer  again  for  twenty  minutes,  and 
send  fried  croutons  to  table  with  it. 

Have  the  bones  removed  from  the  shoulder  of  veal  and  fill  the 
cavity  with  stuffing ; bind  the  joint  with  tape  into  a good  shape 
flour  well,  and  bake  in  rather  a slow  oven  for  three  and  a half 
hours ; baste  frequently,  and  make  a good  rich  brown  <rravy 

to  tabfe  hlCkeDed’  and  p0Ur  over  the  meat-  Send  a cut  lemon 

Boil  the  artichokes,  and  cover  with  white  sauce  ; between  each 
and°drahi^range  & ^ °*  CauIiflower  which  has  been  boiled 

Peel  core,  and  slice  6 apples,  put  them  into  a saucepan  with 

until  soft  thenTe11;  3,  0Unces  of  ™ist  sugar;  let  them  stew 
until  soft  then  beat  up;  line  a piedish  with  good  rich  pastrv  • 

now  add  the  yolks  of  3 eggs  to'  the  apples,  and  pour  the  mixture 

into  the  dish  ; bake  m a moderate  oven  for  about  twenty  minutes  • 
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whisk  the  whites  of  the  eggs  with  1 table-spoonful  of  icing  sugar 
to  a firm  froth,  place  this  on  the  apples,  and  put  it  back  into  the 
oven  for  two  minutes  to  set. 


FEBRUARY  20th. 

BREAKFAST. 

Porridge.  Cold  Tongue. 

Muffins  and  Crumpets.  Anchovy  Toast. 

Apricot  Jam. 


Cut  some  slices  from  a loaf  and  stamp  them  in  a round  shape ; 
fry  in  butter  until  brown,  then  spread  with  anchovy  paste  \ dust  a 
little  cayenne  over,  and  serve  very  hot. 


LUNCHEON. 

Cold  Shoulder  of  Veal.  Salad  d’Hiver. 

Mashed  Potatoes.  Savoury  Omelette. 


DINNER. 

Cod  Fish.  Potatoes  Baked  with  Meat. 

Oyster  Sauce.  Turnip  Tops. 

Roast  Sucking  Pig.  Boiled  Lemon  Pudding. 

Apple  Sauce. 


A sucking  pig  to  be  eaten  to  perfection  should  be  perfectly  fresh 
and  weigh  about  8 lbs.  Rub  all  over  with  oil,  stuff  the  inside  with 
sage  and  onion,  sew  up  the  belly,  and  bake  in  a moderate  oven  for 
four  houra ; baste  frequently,  and  when  it  is  cooked  cut  the  pig  in 
half,  split  the  head  in  two,  and  lay  one.  piece  at  the  top,  the  other  at 
the  bottom  of  the  dish.  The  brains  should  be  taken  out  and  mixed 
with  the  gravy,  which  should  be  rather  thick  and  brown. 

Mix  \ lb.  of  chopped  suet,  £ lb.  of  bread  crumbs,  6 ounces  of 
moist  sugar,  \ lb.  of  flour,  the  juice  of  2 lemons  and  the  grated 
peel  of  1,  with  2 beaten  eggs  and  sufficient  milk  to  make  the 
mixture  the  consistency  of  batter ; beat  "well  together,  and  put  into 
a well  buttered  mould ; boil  for  three  and  a half  hours,  turn  it  out, 
and  then  strew  sifted  sugar  over.  Serve  wfine  sauce  with  it. 
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FEBRUARY  21st. 


BREAKFAST. 

Hot  Toast.  Stewed  Apples. 

Beown  Beead.  Potted  Tongue. 

Maemalade.  Eggs. 


Take  the  remains  of  the  tongue,  mince  it  very  fine,  then  pound 
it  in  a mortar  with  1 ounce  of  butter,  a few  whole  peppercorns  and 
some  cayenne;  when  quite  smooth  put  it  in  fancy  meat  pots,  and 
cover  with  wanned  butter. 


LUNCHEON. 

Cod  Fish  Rissoles.  Haeicot  Salad. 

Lold  Sucking  Pig.  Reohauffee  of  Lemon  Pudding. 


Cut  the  remains  of  the  lemon  pudding  into  thin  squares,  spread 
a little  strawberry  jam  on  one  piece  and  cover  with  another  like  a 
sandwich;  fry  in  very  hot  butter,  turn  carefully,  sift  sugar  over 
and  arrange  neatly  on  a hot  dish. 


DINNER. 


Caeeot  Soup. 
Cuebied  Pig. 

Mutton  Cutlets  and 
Tomato  Sauce. 


Beussels  Speouts. 
Potatoes. 

Devilled  Bloatees. 


„ufSla  •0UA5r’  °Ut  th<;  ren,aimi  of  the  Pjg  into  “at  piece®  and 
Serve  in  . SimmCT  '°r  a <luarter  of  an  hour. 

Pour  boiling  water  over  4 large  bloaters,  remove  the  skin  ami 

ES°£H  r -r 
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FEBRUARY  22nd. 

BREAKFAST. 

Hot  Toast.  Honey. 

Watercress.  Grilled  Haddock. 

Radishes.  Pat{£  de  Foie  Gras. 


Grease  the  gridiron,  make  it  hot,  then  place  the  haddock  on, 
and  grill  on  one  side  for  five  minutes;  turn  it  and  cook  the  other 
side,  put  it  on  a hot  dish,  and  add  1 ounce  of  butter  and  a good 
sprinkling  of  pepper ; place  it  in  the  oven  for  one  minute,  and 
serve  very  hot. 


LUNCHEON. 

Steak  and  Kidney  Pie.  Pond  Pudding. 

Potatoes. 


DINNER. 


Cauliflower  Soup.  Potatoes. 

Roast  Goose.  CrIime  au  Confiture. 

Fried  Parsnips. 


Boil  1 large  cauliflower  and  2 onions  until  tender;  now  rub  it 
through  a sieve  into  a basin  of  good  white  thickened  soup,  beat  up 
the  yolks  of  2 eggs  with  3 table-spoonfuls  of  cream,  add  these  to 
the  soup  and  stir  well  together,  put  in  1 ounce  of  butter  and  a little 
pepper  and  salt,  stir  again,  and  serve ; send  fried  croutons  to  table. 

Soak  £ ounce  of  isinglass  in  just  enough  milk  to  cover;  when 
dissolved  pour  over  it  ^ pint  of  boiling  milk  flavoured  with  vanilla 
or  lemon,  stir  till  dissolved ; when  cold  add  the  yolk  of  1 egg  and 
pour  into  a glass  dish  over  a layer  of  strawberry  jam  thickly 
spread ; when  cold,  ornament  with  little  dots  of  jam  and  strips  of 
blanched  almonds. 
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FEBRUARY  23rd. 


BREAKFAST. 


Hot  Toast. 
Sally  Lynns. 


Stewed  Rhubarb. 
Hunter’s  Beef. 


Take  about  10  lbs.  of  rump  of  beef,  put  it  on  a dish  with  1 ounce 
of  moist  sugar,  same  of  crushed  cloves  and  saltpetre  and  allspice. 
i lb.  of  common  salt,  same  of  bay  salt,  and  2 teaspoonfuls  of  black 
pepper  (these  ingredients  should  be  all  crushed  and  thoroughly 
mixed  together) ; rub  this  mixture  into  the  beef  every  day  for  a 
fortnight  and  turn  frequently,  then  wash  the  meat,  bind  it  with 
tape  into  a nice  shape  and  put  it  in  an  earthenware  pan  with 
^ pint  of  water,  put  a little  chopped  suet  over  the  beef  and  cover 
with  a common  paste  made  of  flour  and  water,  bake  in  rather  a hot 
oven  for  three  hours ; when  cold  remove  the  paste,  turn  it  over  the 
other  side,  and  garnish  with  watercress.  This  is  a most  excellent 
and  delicious  breakfast  or  luncheon  dish.  The  gravy  that  flows 
from  it  adds  greatly  to  the  flavour  of  hashes,  soups,  or  gravies, 
and  will  keep  good  some  time. 


Mix  smoothly  4 large  table-spoonfuls  of  arrowroot  with  A pint 
of  milk ; now  put  1 pint  in  a lined  saucepan  over  the  fire  with 
3 laurel  leaves  and  \ lb.  loaf  sugar,  and  let  it  steep  until  the 
flavour  is  extracted ; then  strain  the  milk  and  add  it  boiling  to  the 
mixed  arrowroot ; stir  until  it  thickens  sufficiently  to  come  from 
the  saucepan,  then  add  1 table-spoonful  of  brandy,  grease  a mould 
with  salad  oil,  pour  in  the  blancmange,  and  when  quite  cold  turn 
it  out  on  a dish  and  pour  round  a compote  of  any  kind  of  fruit  or 
garnish  with  jam. 


LUNCHEON. 


Sardines. 

Cold  Hunter’s  Beef. 


Baked  Potatoes. 
Arrowroot  Blancmange. 


DINNER. 


Fricasseed  Sole. 
Curried  Goose. 

Boiled  Leg  of  Mutton. 
Caper  Sauce. 


Potatoes. 

Tinned  Tomatoes. 
Apple  Pudding. 
Boiled  Custard. 


Cut  the  remains  of  the  goose  into  small  joints,  leaving  out  as 
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much  bone  as  possible,  mix  2 table-spoonfuls  of  cuny  powder, 
1 chopped  fried  onion,  same  of  apple,  and  1 table-spoonful  of 
ketchup  with  the  gravy  that  was  left ; put  the  goose  in  and  let  it 
just  simmer  for  a quarter  of  an  hour.  Serve  in  a border  of  rice. 

Plunge  the  mutton  into  boiling  water  sufficient  to  cover,  with 
6 whole  turnips ; let  all  boil  five  minutes,  then  gently  simmer  for 
two  and  a half  hours  (this  is  for  a leg  weighing  about  7 lbs.),  the 
scum  must  be  carefully  removed  when  it  rises ; cover  with  caper 
sauce  and  arrange  the  vegetables  round  the  dish. 

Drain  the  liquor  from  the  tomatoes,  and  put  them  into  a stewpan 
with  1 ounce  of  butter,  pepper  and  salt  to  taste,  1 lump  of  sugar 
and  a little  chopped  onion ; let  all  stew  slowly  for  quarter  of  an 
hour. 


FEBRUARY  24th. 

BREAKFAST. 

Hot  Rolls.  Jam. 

Dish  of  Oranges.  Truffled  Eggs. 

Biscuits  and  Milk.  Potted  Hunter’s  Beef. 


Cut  some  rounds  of  stale  bread,  dip  them  in  clarified  butter 
and  fry  until  light  brown,  scoop  out  the  centre  and  fill  with  foie 
gras,  put  1 poached  egg  on  each,  sprinkle  with  chopped  truffles  or 
parsley,  and  serve. 

Mince  very  finely  the  remains  of  the  beef,  using  all  the  fat,  then 
put  into  a mortar  and  pound  until  perfectly  smooth,  with  plenty  of 
black  pepper,  1 table-spoonful  of  anchovy  sauce  and  2 ounces  of 
butter  (this  is  for  about  2 lbs.  of  beef),  press  into  fancy  pots  and 
cover  with  oiled  butter. 


LUNCHEON. 

Cold  Leg  of  Mutton.  Rice  Croquettes. 

Macedoine  Salad.  Cheese  Souffles. 


Drain  the  liquor  from  the  tinned  macedoines,  place  in  a high 
heap  on  a dish,  sprinkle  a little  salt,  pepper,  and  finely  minced 
onion,  cover  with  mayonnaise,  and  arrange  a border  of  alter- 
nate slices  of  cucumber  and  beetroot ; put  little  tufts  of  watercress 
round  the  dish. 
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Well  wash  1 large  cupful  of  rice,  then  put  it  into  a stewpan  with 
sufficient  water  to  cover ; when  it  swells  cover  with  milk  and  cook 
till  tender,  add  2 ounces  of  castor  sugar,  ^ teaspoonful  of  vanilla 
and  2 well  beaten  eggs ; spread  it  on  a dish  to  cool,  roll  into  balls 
or  cakes  and  fry  a golden  brown  in  deep  fat,  place  a little  jam  on 
top  of  each,  sift  sugar  over,  and  serve. 


DINNER. 

Kidney  Sotjp.  Potatoes. 

Sirloin  of  Beef.  Elba  Pudding. 

Scalloped  Salsify.  Curried  Toast. 


. Thicken  some  good  brown  stock  nicely  flavoured  with  onion, 
fry  6 sheep’s  kidneys  very  slowly  for  five  minutes  (these  should  be 
cut  up  very  small),  add  them  to  the  stock,  simmer  gently  for 
quarter  of  an  hour;  serve  with  fried  croutons. 

Take  a sirloin  of  beef  (cut  the  undercut  out)  and  bake  in  a 
moderate  oven  from  two  and  a half  to  three  hours ; serve  with 
the  gravy  that  flows  from  the  meat,  slightly  salted ; garnish  with 
a tuft  of  horse  radish,  and  send  horse  radish  sauce  to  table. 

Cut  the  salsify  into  2-inch  pieces,  boil  in  salted  water  until  nearly 
tender,  then  drain ; put  a layer  of  bread  crumbs  at  the  bottom  of  a 
piedish,  now  a layer  of  salsify,  some  pepper  and  salt  and  small 
pieces  of  butter,  and  so  on  till  the  dish  is  full,  let  the  top  layer  be 
bread  crumbs,  now  add  some  more  butter,  and  bake  in  a moderate 
oven  for  half  an  hour. 

Take  3 eggs  and  their  weight  in  butter,  sugar,  and  flour ; 
cream  the  butter,  add  the  sugar,  beat  in  the  eggs  one  at  a 
time,  then  lightly  add  the  sifted  flour  and  a few  drops  of  vanilla ; 
butter  a mould,  decorate  it  with  split  raisins  and  slices  of  citron, 
fill  it  nearly  up  to  the  top  with  the  mixture,  cover  with  buttered 
paper  and  steam  for  one  hour;  serve  with  wine  sauce. 

Take  1 teaspoonful  of  finely  chopped  pickled  cauliflower,  same  of 
curry  powder,  and  2 ounces  of  grated  chapsiger  cheese,  mix  well 
together  with  1 table-spoonful  of  good  gravy,  add  pepper,  salt,  and 
mustard  to  taste ; butter  some  squares  of  toast,  cover  with  the 
mixture,  and  warn  in  the  oven  for  five  minutes. 
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FEBRUARY  25th. 


Muffins. 

Radishes. 

Watercress. 


BREAKFAST. 


Fillets  of  Beef. 
Grilled  Sardines. 


Cut  the  fillets  into  nice  sized  pieces  half  an  inch  thick,  grill  over 
a clear  fire  for  about  seven  minutes,  turn  them  once  or  twice,  then 
arrange  on  a dish ; put  a little  salt,  pepper,  and  finely  chopped 
parsley  over,  and  serve  very  hot.  Send  French  mustard  to  table. 


LUNCHEON. 

Cold  Beef.  Apples  and  Almonds. 

Horse  Radish  Sauce.  Camembert  Cheese. 

Mashed  Potatoes.  Celery. 


Peel  and  remove  the  cores  from  some  large  cooking  apples,  fill 
the  holes  with  ground  almonds,  and  bake  in  a moderate  oven  until 
they  are  soft;  just  before  they  are  cooked  sprinkle  some  brown 
sugar  on  the  top  of  each,  melt  1 ounce  of  sugar  with  1 ounce  of 
butter,  and  when  thoroughly  hot  pour  over  the  apples. 


DINNER. 


Boiled  Cod  Fish. 
Egg  Sauce. 
Stuffed  Larks. 
Roast  Fowls. 


Chip  Potatoes. 

Boiled  Chicory. 
Apricots  and  Whipped 
Cream. 


Get  the  larks  boned  (any  small  bird  will  do  almost  as  well)  and 
fill  the  inside  with  sausage  meat,  put  each  bird  in  a china  or  paper 
case  with  a small  piece  of  butter,  some  pepper  and  salt,  1 dessert- 
spoonful of  good  gravy,  a little  minced  parsley  and  1 teaspoonful  of 
bread  crumbs,  bake  in  a moderate  oven  for  twenty  minutes,  and 
serve  in  the  case. 

Chicory  is  seldom  bought,  but  it  is  a nice  vegetable ; it  should 
be  boiled  the  same  as  sea  kale,  and  covered  with  white  sauce. 

Turn  the  apricots  out  of  the  tin  veiy  carefully  and  boil  up  the 
syrup  with  \ lb.  of  loaf  sugar ; when  it  is  reduced  and  thick,  put 
the  fruit  in  and  simmer  slowly  for  a few  minutes ; when  cold  lay 
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them  in  the  dish,  and  pile  whipped  cream  over;  garnish  with 
either  pistachio  nuts,  almonds  in  strips,  coloured  sugar,  or  dried 
cherries. 


FEBRUARY  26th. 


PORRIBGE. 

Sally  Lunns. 
Watercress. 


BREAKFAST. 


Boileb  Sausages. 
Caviare  on  Toast. 


Make  some  squares  of  toast,  butter  them  well  and  spread  over 
some  caviare,  dust  a little  cayenne  pepper  over,  and  put  them  in 
the  oven  for  two  minutes  to  get  thoroughly  hot  through. 


Colb  Fowl  with  Mayonnaise. 
Steweb  Rhubarb. 


LUNCHEON. 


Cornflour  Blancmange. 
Macaroni  Cheese. 


a S the  0ff  the  b°nes  0f  the  cold  fowls>  PiIe  ^ high  on 
anfhtd  toiled  eg^ay°ma,Se  6aUCe>  “d  Sa™Sh  ™th 


Mulligatawny  Soup. 
Spare  Rib  of  Pork. 
Apple  Sauce. 


DINNER. 


Boileb  Parsnips. 
Potatoes. 

Chocolate  Pubbing. 


Take  a spare  rib  of  pork  weighing  about  8 lbs.,  flour  it  well  and 
bake  it  m a moderate  oven  for  three  and  a half  hours  • iust  before 
serving  sprinkle  some  chopped  sage  over,  and  use  only3 the  <mivy 

whltXsSArT  rat-  The  b3Sti^  SP°on  must  not  be  idZ 
1st  this  joint  is  cooking,  as  the  meat  is  generally  very  lean. 


FEBRUARY  27th. 

„ breakfast. 

Hominy.  ,, 

Crumpets.  Mustarb  anb  Cress. 

Rabishes  Brain  Rissoles. 

Frieb  Ham. 


86 


The  Day-by-Day  Cookery  Book 


Cold  Pork. 
Baked  Potatoes. 


LUNCHEON. 


Curried  Eggs. 
Jam  Tarts. 


Make  £ pint  of  curry,  and  when  it  is  quite  hot  put  in  the  hard 
boiled  eggs,  which  should  be  cut  in  halves  lengthways,  simmer  for 
two  minutes,  then  serve  in  a border  of  rice. 


DINNER. 

Fried  Smelts.  Potatoes. 

Haunch  of  Mutton.  Ham  Omelette. 

Cranberry  Sauce.  Cream  Cheese. 

Spinach.  Celery. 


FEBRUARY  28th. 

BREAKFAST. 

Hot  Toast.  Split  Bloaters. 

Marmalade.  Kidneys  on  Toast. 

Dish  of  Oranges. 


LUNCHEON. 

Cold  Haunch  of  Mutton.  Pond  Pudding. 

Mashed  Potatoes.  Cheese  Straws. 


DINNER. 

Fried  Skate. 

Caper  Sauce. 

Poulet  au  Macaroni. 

Grilled  Steak. 

Chip  Potatoes. 


Cabinet  Pudding. 
Brussels  Sprouts. 
Savoury  of  Smoked 
Salmon. 


Boil  6 ounces  of  long  macaroni  for  twenty  minutes  in  weak  stock, 
drain  and  cut  into  pieces  1 inch  in  length,  and  line  a pudding- 
basin  very  closely  with  the  pieces ; mince  1 lb.  of  minced  chicken 
with  either  a little  ham  or  tongue  (a  tinned  chicken  answers  very 
well  for  this  purpose),  some  minced  onion,  1 ounce  of  bread  crumbs, 
pepper  and  salt  to  taste,  and  a sprinkling  of  flour ; fill  the  basin, 
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just  cover  with  white  stock,  put  a lid  of  pastry  over,  and  bake  in  a 
moderate  oven  for  half  an  hour.  Turn  out  carefully. 

Cut  some  veiy  thin  slices  of  smoked  salmon  and  toast  them 
before  the  fire  for  two  minutes ; put  them  on  fingers  of  hot  buttered 
toast,  dust  a little  cayenne  pepper  over,  put  them  in  the  oven  for 
two  minutes,  and  serve  at  once. 


MARCH  ist. 

BREAKFAST. 

Oatmeal  Pobridge.  Marmalade. 

Anchovy  Toast.  Fried  Whiting. 

Baked  Apples.  Rognons  aux  Fines  Herbes. 


Put  1 ounce  of  butter  into  a small  qpncepan,  and  when  it  is  quite 
hot  add  6 minced  kidneys,  2 teaspoonfuls  of  chopped  parsley,  the 
same  of  tarragon,  and  some  pepper  and  salt ; simmer  slowlv  for 
eight  minutes,  then  pile  up  high  on  rounds  of  toast. 


Rolled  Steak. 
Delhi  Cheese. 


LUNCHEON. 

Fried  Potatoes. 

Boiled  Tapioca  Pudding. 


Sprinkle  3 lbs.  of  rump  steak  with  pepper  and  salt,  and  spread 
over  the  following  forcemeat:— 3 ounces  of  bread  crumbs,  1 ounce 
ot  lean  ham  or  bacon,  2 ounces  of  chopped  suet,  1 teaspoonful  of 
minced  parsley,  same  of  sweet  herbs,  and  pepper  and  salt  to  taste  ; 
mix  altogether  with  the  yolks  of  2 eggs,  then  roll  up  the  steak,  tie 
securely  with  tape,  and  bake  in  a moderate  oven  for  one  and  a 
quarter  hours,  baste  frequently;  when  it  is  cooked  take  off  the 
tapes  and  pour  brown  gravy  over. 

Take  some  finely  mashed  potatoes,  mix  with  them  a little 
chopped  boiled  Spanish  onion,  4 chopped  chilies,  l ounce  of  dis- 
solved butter,  cayenne  pepper  and  salt  to  taste;  bind  with  the 
yo  is  ot  2 eggs,  press  into  shapes,  sprinkle  with  grated  parmesan 
and  brown  in  the  oven  or  before  the  fire. 

®.oil  VT”C';!  of,toljioca  m 1 of  milk  (using  a double  sauce- 
pan) until  soft,  then  mix  with  it  4 ounces  of  bread  crumbs, 
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2 ounces  of  sugar,  3 well  beaten  eggs,  and  a little  milk,  put  all  into 
a buttered  mould  and  boil  for  two  and  a half  hours ; turn  out  care- 
fully, and  serve  with  wine  sauce. 


DINNER. 

Turtle  Soup.  Tinned  Peas. 

Boiled  Capon.  Potatoes. 

Mushroom  Sauce.  Cupid’s  Cups. 

Russian  Ox  Tongue. 


Soak  | lb.  of  dried  turtle  (this  can  be  procured  at  a high-class 
provision  shop,  but  is  rather  expensive)  in  cold  water  for  three  days, 
change  the  water  daily,  then  boil  it  very  gently  in  1 quart  of  weak 
stock  with  1 onion,  carrot,  turnip,  and  a small  bouquet  of  herbs, 
for  three  hours,  or  until  it  is  quite  tender ; now  take  up  the  turtle, 
cut  it  in  small  serving  pieces,  and  put  it  back  into  the  stewpan, 
which  should  have  the  vegetables,  &c.,  strained  from  it,  add  1 quart 
of  clear  stock,  1 glass  of  sherry,  a squeeze  of  lemon  juice,  cayenne 
and  salt  to  taste,  and  serve. 

Put  the  capon  into  boiling  water  with  1 onion,  1 head  of  celery, 
and  1 turnip,  let  it  simmer  gently  for  one  and  a quarter  hours,  or 
a little  longer  if  it  is  large,  skim  several  times,  and  when  it  is 
cooked  put  it  on  a hot  dish  and  cover  with  mushroom  sauce,  which 
is  made  by  putting  J pint  of  button  mushrooms  into  \ pint  of  good 
melted  butter,  simmer  for  five  minutes,  then  add  1 cupful  of  hot 
cream,  a little  salt,  and  a suspicion  of  mace. 

The  tongue  should  be  soaked  in  cold  water  for  forty-eight  hours, 
the  water  changed  several  times  and  boiled  veiy  gently  for  five 
hours,  or  until  it  is  perfectly  tender,  then  take  off  the  peel  and  put 
a paper  frill  round. 

Put  a few  drops  of  spinach  colouring  into  1 pint  of  water  with  a 
sprig  of  fresh  mint,  a lump  of  sugar,  and  1 table-spoonful  of  salt ; 
when  all  boils  add  the  peas,  which  should  be  drained,  and  boil 
rapidly  for  three  minutes  (this  is,  of  course,  if  the  peas  have  been 
previously  cooked)  ; drain  and  put  them  in  a hot  vegetable  dish  with 

1 ounce  of  butter  and  a little  pepper. 

Line  some  plain  tin  moulds  with  short  pastiy,  mix  together 

2 ounces  of  ground  almonds,  2 ounces  of  butter,  1 ounce  of  sugar, 
the  whisked  whites  of  4 eggs,  and  1 table-spoonful  of  liqueur ; 
three-parts  fill  the  moulds  with  this  mixture,  and  bake  for  half  an 
hour,  then  turn  out  carefully  and  fill  up  with  red  currant  jelly 
slightly  dissolved,  coating  them  all  over;  serve  cold. 
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MARCH  2nd. 

BREAKFAST. 

Hominy.  Potted  Shrimps. 

Brown  Bread.  Cold  Tongue. 

Stewed  Rhubarb. 


LUNCHEON. 

Fricassee  of  Capon.  Gruyere  Cheese. 

Tongue  in  Brown  Gravy.  Celery. 


Cut  the  remains  of  the  capon  into  neat  joints  and  stew  gently 
in  the  sauce  that  was  left  from  dinner  for  a quarter  of  an  hour ) 
serve  in  a wall  of  mashed  potatoes  or  a ring  of  pastry. 

Cut  some  slices  from  the  tongue  and  warm  up  gently  for  half  an 
hour  in  some  rich  brown  gravy ; garnish  with  leaves  of  pastry. 


DINNER. 


Boiled  Skate.  Potatoes. 

Black  Butter.  Cocoanut  Pudding 

Roast  Goose.  (steamed). 

Kale. 


Cut  the  skate  into  nice  sized  pieces  and  put  them  in  salted  water 
with  1 sliced  onion  and  a dash  of  vinegar,  boil  for  eight  minutes, 
then  drain  and  lay  on  a hot  dish ; cover  with  black  butter,  wThich  is 
made  by  putting  2 ounces  of  butter  into  a frying-pan  and  letting  it 
remain  until  it  is  dark  brown,  take  the  pan  off  the  tire,  and  sprinkle 
in  very  carefully  1 teaspoonful  of  tarragon  vinegar. 

Take  3 ounces  of  grated  cocoanut  and  mix  it  with  3 ounces  of 
creamed  butter,  4 table-spoonfuls  of  castor  sugar  and  the  beaten 
yolks  of  4 eggs,  and  3 ounces  of  fine  flour,  beat  all  well  together, 
pour  into  a buttered  mould,  and  steam  for  two  hours.  Turn  out 
carefully  and  strew  grated  cocoanut  over. 
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MARCH  3rd. 

BREAKFAST. 

Bread  and  Milk.  Apricot  Jam. 

Hot  Rolls.  Potted  Tongue. 

Brown  Bread.  Kippered  Herrings. 

Watercress. 


LUNCHEON. 

Cow  Heel  with  Parsley  Sardines. 

Sauce.  Baked  Rice  Pudding. 

Fried  Potatoes.  Cheese  Fondue. 


DINNER. 

Celery  Soup.  Tinned  Tomatoes. 

Hashed  Goose.  Mashed  Potatoes. 

Veal  Cutlets.  Stanley  Pudding. 


Cut  3 heads  of  celery  into  small  pieces,  and  put  them  into 
1 quart  of  boiling  water  with  1 onion  and  turnip,  1 ounce  of  butter, 
and  pepper  and  salt  to  taste,  boil  until  soft,  which  will  be  in  about 
one  hour ; then  rub  all  through  a sieve,  add  1 pint  of  good  white 
stock  slightly  thickened,  and  serve  with  fried  croutons.  The  outer 
leaves  of  the  celery  should  be  rejected,  or  the  soup  will  not  be  a 
good  colour. 

Put  2 ounces  of  stale  bread  crumbs  into  a basin  with  3 ounces 
of  crushed  madeira  cake,  and  pour  £ pint  of  boiling  milk  over ; 
set  this  aside  for  one  hour,  butter  a mould,  decorate  it  with  dried 
cherries  and  citron,  and  add  2 ounces  of  them  to  the  soaked  cake, 
beat  the  yolks  of  the  eggs  and  stir  them  into  the  pudding,  flavour 
with  essence  of  vanilla  and  3 ounces  of  castor  sugar ; lastly  stir  in 
lightly  the  whites  of  3 eggs  beaten  to  a stiff  froth,  pour  into  the 
mould,  and  steam  for  one  hour ; turn  out,  and  serve  with  wine 
sauce. 
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MARCH  4th. 


BREAKFAST. 


Biscuits  and  Milk. 
Muffins  and  Crumpets. 
Mustard  and  Cress. 


Honey. 

Liver  on  Toast. 
Fried  Sausages. 


Make  a forcemeat  with  2 ounces  of  butter,  same  of  bread 
crumbs,  1 teaspoonful  of  parsley,  a tiny  piece  of  minced  onion,  a 
pinch  of  sweet  herbs,  and  a little  pepper  and  salt;  cook  for  five 
minutes,  then  spread  on  little  croutons  of  toast ; roll  a small  piece 
of  goose  liver  in  a slice  of  fat  ham ; set  this  on  the  forcemeat,  and 
bake  in  a moderate  oven  for  a quarter  of  an  hour,  sprinkle  with 
bread  crumbs,  and  serve  very  hot. 


Bieak  8 ounces  of  macaroni  into  1-inch  length  pieces,  boil  until 
tender  (which  will  be  in  about  fifteen  minutes),  then  drain ; whilst 
this  is  cooking  chop  finely  \ clove  of  garlic,  3 boned  anchovies, 
and  3 stoned  olives ; put  all  these  into  a small  saucepan  in  which 
you  have  heated  2 ounces  of  butter,  and  fiy  until  the  garlic  begins 
to  brown,  then  add  2 ounces  of  grated  Dutch  cheese  and  °the 
macaroni,  mix  well  without  breaking  the  macaroni,  season  with 
pepper  and  salt,  and  serve  very  hot  with  croutons. 


LUNCHEON. 


Macaroni  d’Anchois. 
Mutton  Chops. 


Mashed  Potatoes. 
Roly-Poly  Jam  Pudding. 


DINNER. 


Scalloped  Oysters. 
Boned  Leg  of  Mutton. 
Spinach. 


Vienna  Potatoes. 
Lemon  Cream. 


92 


The  Day-hy-Day  Cookery  Book 

with  bread  crumbs,  .and  put  small  pieces  of  butter  on  top ; brown 
before  the  lire  or  in  the  oven. 

Peel  some  small  potatoes,  boil  them  in  the  ordinary  way,  but  do 
not  let  them  break  if  possible ; now  cut  them  into  small  thin  slices, 
and  cover  with  rather  thin  melted  butter  in  which  a very  little 
finely  chopped  parsley  has  been  added. 

Dissolve  1 ounce  of  gelatine  in  £ pint  of  water,  rub  well  the 
rinds  of  2 lemons  with  lump  sugar,  put  this  with  the  gelatine  as 
well  as  the  thin  rinds  of  the  lemons,  boil  all  well  together  and  stand 
on  one  side  to  cool ; put  1 pint  of  home-made  wine,  the  juice  of  the 
lemons,  and  sugar  to  taste,  with  4 well  beaten  eggs  ; stir  this  well 
in  with  the  gelatine,  etc.,  and  put  it  on  the  fire  until  it  thickens, 
stirring  all  the  time,  strain  it  into  a mould  ; when  cold  turn  out, 
and  garnish  with  chopped  pistachio  nuts. 


MARCH  5th. 

BREAKFAST. 

Buttered  Scones.  Fried  Ham  and  Poached 

Dish  op  Oranges.  Eggs. 

Sardines.  Cod’s  Roe. 

Jam. 


LUNCHEON. 

Cold  Leg  of  Mutton.  Scalloped  Tomatoes.  * 

Fried  Potatoes.  Carlton  Pudding.  S 


Peel  6 large  tomatoes  by  pouring  boiling  water  over  them  for 
a few  seconds,  then  butter  a scallop  or  fireproof  dish  and  lay  some 
slices  of  tomato  at  the  bottom,  then  a layer  of  bread  crumbs,  a 
good  sprinkling  of  pepper  and  salt,  1 ounce  of  oiled  butter,  and 
1 teaspoonful  of  chopped  parsley,  add  more  tomatoes  and  butter, 
and  bake  in  a fairly  hot  oven  for  twenty  minutes. 

Take  3 ounces  of  flour,  same  of  chopped,  suet,  stoned  raisins, 
and  sugar,  and  mix  all  well  together  with  J pint  of  milk  into  a stiff 
paste,  flavour  with  a few  drops  of  essence  of  ratafia,  fill  a buttered 
basin  with  the  mixture,  tie  a floured  cloth  over,  put  the  pudding 
into  boiling  water,  and  boil  for  four  hours  ; turn  out,  and  cover 
with  sauce  made  as  following: — Put  1 piled  table-spoonful  of  corn- 
flour into  a basin,  wet  it  with  a little  cold  water,  then  pour  enough 
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boiling  milk  over  it  to  make  it  the  thickness  of  cream,  add 
^ ounce  butter,  3 drops  of  ratafia  flavouring,  then  mix  thoroughly, 
and  it  is  ready. 


DINNER. 

Artichoke  Soup.  Potatoes. 

Chicken  Pie.  Cream  Cake. 

Savoy  Cabbage. 


Cut  the  chicken  into  small  neat  pieces,  and  season  well  with 
pepper,  salt,  and  chopped  onion,  dredge  with  flour,  and  fill  a pie- 
dish,  add  2 hard  boiled  eggs  cut  into  slices,  some  small  rolls  of 
bacon,  and  cover  with  weak  stock  or  water;  put  a rich  paste  over, 
decorate  prettily  with  leaves  of  pastry  and  bake  in  a fairly  hot  oven 
for  one  hour,  -then  glaze  it  with  the  beaten  yolk  of  1 egg,  return 
it  to  the  oven  for  ten  minutes,  and  then  stand  it  on  the  hot  plate 
for  three-quarters  of  an  hour. 

Slice  a pound  cake,  taking  a round  out  of  each  centre  with  a 
paste-cutter,  replace  in  its  original  form  with  layers  of  different  jam 
between  each  slice,  and  then  ice  the  outside  with  icing,  and  dry  in 
a gentle  oven ; fill  the  centre  with  whipped  cream  flavoured  with 
vanilla. 


MARCH  6th. 

BREAKFAST. 

Hominy.  Mutton  Rissoles  with 

Hot  Rolls.  Potatoes. 

Baked  Apples.  Grilled  Haddock. 

Honey. 


LUNCHEON. 

Pork  Cutlets.  ■ Onions  au  Gratin. 

Celery  Sauce.  Rice  Pudding. 


Trim  some  cutlets  neatly  from  a loin  of  pork,  and  broil  them 
over  a clear  fire  for  fifteen  minutes,  until  they  are  brown  and 
thoroughly  cooked,  then  brush  them  over  with  glaze,  and 
serve  with  celery  sauce  made  as  following  : — Cut  the  white  part  of 
2 heads  of  celery  into  dice  (the  outer  leaves  will  do  for  the  stock 
pot),  and  put  them  into  a saucepan  with  1 sliced  onion,  a pinch  of 
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sugar,  pepper  and  salt,  a bunch,  of  sweet  herbs,  1 gill  of  white 
stock,  and  1^  gills  of  milk,  let  it  boil  up,  then  simmer  till 
quite  tender,  pass  through  a sieve ; now  mix  all  well  together  in  a 
saucepan  with  1 ounce  of  butter  and  1 ounce  of  flour,  add  the  celery 
puree,  and  bring  to  the  boil. 

Slice  some  Spanish  onions  into  a fireproof  baking  dish  which  has 
been  well  greased,  then  add  a layer  of  bread  crumbs,  a little  pepper 
and  salt,  and  another  layer  of  onions,  place  some  butter  all  over, 
and  cook  in  the  oven  for  about  one  and  a half  hours,  or  until 
the  onions  are  quite  soft  and  brown ; grate  some  cheese  over  and 
return  to  the  oven,  and  serve  very  hot. 


Pomme  de  Terre  Soufflee. 


Fillet  2 or  3 soles,  tie  each  piece  in  a knot  and  place 
them  in  a buttered  tin,  season  with  pepper  and  salt ; cook  in 
a moderate  oven  for  about  ten  minutes ; when  done,  drain  off 
the  butter,  dish  the  fillets,  and  pour  over  the  following 
sauce: — Beat  up  the  yolks  of  4 eggs  in  a small  saucepan,  add 
1 gill  of  thick  cream,  2 ounces  of  butter,  and  pepper  and  salt  to 
taste ; put  the  saucepan  on  a very  gentle  fire  and  stir  until  the 
sauce  is  thick ; add  a few  drops  of  lemon  juice,  and  serve. 

Peel  and  slice  potatoes,  dry  thoroughly  in  a cloth,  and  plunge  in 
boiling  fat;  when  partly  cooked  take  them  out,  let  them  get 
nearly  cold,  then  plunge  again  into  the  boiling  fat;  the  second 
immersion  causes  them  to  swell  out.  A little  practice  is  required 
to  be  able  to  take  the  potatoes  out  of  the  fat  the  first  time  at  the 
right  moment. 

Mix  well  together  in  a basin  ^ pint  of  thick  cream,  ^ pint  of 
brandy,  \ lb.  of  powdered  sugar,  a squeeze  of  lemon  juice,  and 
1 lump  of  sugar  that  has  been  rubbed  on  the  rind  of  a lemon  ; when 
mixed  thoroughly  whisk  the  whole  in  a large  basin,  and  as  the 
froth  rises  take  it  off  with  a spoon,  and  fill  custard  cups. 


DINNER. 


Fillet  of  Sole  atj  Creme. 
Sirloin  of  Beef. 

Horse  Radish  Sauce. 


Spinach. 

Sussex  Whips. 
Stewed  Rhubarb. 
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MARCH  7th. 

BREAKFAST. 

Porridge.  Plum  Jam. 

Brown  Bread.  Sardines. 

Watercress.  Savoury  Breads. 


Cut  some  slices  of  bread  rather  thin,  remove  the  crusts,  then 
trim  them  into  cutlet  shapes,  dip  them  lightly  in  milk,  strew  a 
little  pepper  and  salt  over,  brush  them  over  with  the  yolk  of 
1 egg  in  which  a small  quantity  of  chopped  herbs  has  been  added ; 
fry  a golden  brown;  arrange  on  a hot  dish  and  place  1 poached 
egg  on  each. 


LUNCHEON. 

Brawn  of  Sheep’s  Head.  Potatoes  (baked  in  their  skins). 
Cold  Beef.  Banana  Pudding. 


Boil  a sheep’s  head  until  quite  tender  with  a little  salt  (it  will 
take  about  three  hours)  and  1 onion,  then  take  all  the  meat  off 
the  bones  and  cut  it  into  neat  pieces,  keeping  the  tongue  whole ; 
now  slice  3 hard  boiled  eggs  and  place  them  at  the  bottom  of  a 
wetted  mould,  put  the  pieces  of  meat  in  with  the  tongue  in  the 
centre,  add  plenty  of  black  pepper,  a few  crushed  peppercorns, 
some  salt,  a little  chopped  parsley,  and  a few  small  pieces  of  bacon, 
pour  about  £ teacupful  of  stock  over,  and  when  cold  turn  out, 
and  garnish  with  parsley. 

Skin  and  slice  4 bananas  into  1 pint  of  milk,  and  when  boiling 
add,  well  mixed  and  gradually,  2 table-spoonfuls  of  cornflour, 
1 table-spoonful  of  sugar,  and  the  beaten  yolks  of  2 eggs ; when  the 
mixture  has  thickened  pour  it  into  a pudding-dish ; beat  the  whites 
of  the  eggs  to  a stiff  froth  with  a little  sugar,  and  pile  on  the  top ; 
put  it  into  the  oven  for  three  minutes  to  brown  slightly. 


DINNER. 

Giblet  Soup.  Salsify. 

Roast  Hare.  Wickham  Pears. 

Currant  Jelly.  Savoury  Biscuits. 

Potatoes. 


Peel  some  large  cooking  pears,  halve  them  (the  stalks  should  be 
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left),  core  them,  make  a hollow  in  the  centre  of  each ; put  f lb.  of 
sugar  into  a stewpan  with  1 pint  of  water  and  about  1 teaspoonful 
of  cochineal,  and  when  the  syrup  comes  to  the  boil  put  in  2 or  3 
cloves  and  the  pieces  of  pear,  taking  care  that  they  do  not  touch ; 
simmer  very  gently  until  tender ; let  them  get  cold  in  the  syrup ; 
whilst  these  are  cooking  take  2 ounces  glace  cherries  and  chop 
them ; then  put  into  a basin  table-spoonful  of  cream  of  rice  and 
add  gradually  the  yolks  of  3 eggs  beaten  up  with  \ pint  of  milk, 
sweeten  to  taste  and  flavour  with  vanilla ; turn  this  into  a jug  and 
stand  in  a saucepan  of  boiling  water,  stir  till  it  thickens,  then  take 
it  off  the  fire,  add  the  cherries,  and  when  cold  fill  half  the  pieces 
of  pear  with  the  custard  and  cover  them  with  the  other  pieces ; 
arrange  neatly  on  a dish  (entree  or  glass),  reduce  the  syrup  until 
quite  thick,  and  when  nearly  cold  pour  over. 

Butter  some  water  biscuits,  sprinkle  them  with  cayenne  pepper 
and  salt,  and  grate  some  gruyere  cheese  thickly  over ; arrange  on 
a d’oyley,  and  garnish  with  parsley. 


Cut  the  ham  rather  thin,  and  when  cooked  put  it  on  one  side  to 
keep  hot,  and  fry  the  tomatoes,  which  should  be  cut  in  halves,  in 
the  same  fat;  whilst  they  are  cooking  sprinkle  with  pepper  and 
salt,  and  arrange  them  in  the  centre  of  a hot  dish  with  the  slices 
of  ham  round. 

Take  some  thin  slices  from  the  cold  beef  (the  undercut,  if  there 
is  any  left),  sprinkle  with  pepper  and  salt  and  cover  with  mashed 
potatoes  mixed  with  2 yolks  of  eggs  (the  potatoes  left  from  yester- 
day’s dinner  will  do) ; egg  and  bread  crumb  each  fritter,  and  fry  in 
boiling  fat  for  five  minutes. 


MARCii  8th. 

BREAKFAST. 


Hot  Toast. 
Radishes. 
Brown  Bread. 


Marmalade. 

Fried  Ham  and  Tomatoes. 
Potato  Beef  Fritters. 


LUNCHEON. 


Toad  in  the  Hole. 
Fried  Potatoes. 


Exmoor  Pudding. 


Peel,  core,  and  mince  3 or  4 apples,  and  to  \ lb.  add  the  same 
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quantity  of  bread  crumbs  and  currants,  \ lb.  of  moist  sugar;  beat 
up  4 eggs,  and  mix  the  whole  together ; put  into  a buttered  basin 
and  boil  or  steam  for  one  and  a half  horns. 


DINNER. 


Hare  Soup. 

Boiled  Leg  of  Pork. 
Pease  Pudding. 


Potatoes. 

Brussels  Sprouts. 
Apricots  en  Caisse. 


Well  butter  an  open  mould,  line  it  with  rich  crust  and  press  the 
paste  firmly  round,  leaving  it  higher  than  the  mould ; cut  the  edges 
into  fancy  form ; fill  this  with  dry  flour  and  bake  it  until  it  is  quite 
set;  remove  the  flour  and  put  the  case  back  into  the  oven  to 
colour ; then  carefully  take  the  pastry  out  of  the  mould  and  fill 
with  tinned  apricots,  which  should  have  had  the  syrup  boiled  in 
£ lb.  of  sugar  and  reduced ; whip  some  cream  and  put  on  the  top. 


MARCH  9th. 

BREAKFAST. 

Sally  Lunns.  Watercress. 

Brown  Bread.  Forcemeat  Eggs. 

Marmaladb.  Fried  Mushrooms. 


Cover  8 hard  boiled  eggs  all  over  with  sausage  meat,  flour  and 
fry  until  a nice  brown ; garnish  with  cut  lemon  and  parsley ; serve 
either  hot  or  cold. 

Peel  the  mushrooms,  free  them  thoroughly  from  all  grit,  and 
put  them  into  a frying-pan  with  2 ounces  of  butter;  fry  rather 
slowly  for  about  half  an  hour,  or  until  the  butter  is  nearly  all 
absorbed;  sprinkle  with  plenty  of  pepper  and  salt,  and  serve  on 
toast. 


LUNCHEON. 

Vienna  Steaks  with  Mashed  GRUYkRE  Cheese. 

Potatoes.  Celery. 

Remains  of  Exmoor  Pudding. 


Take  l£  lbs.  each  of  rather  lean  beef  or  veal,  trim  off  all  the 

H 
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gristle  and  chop  very  finely,  add  salt  and  pepper  to  taste,  a little 
minced  onion  or  shallot,  1 teaspoonful  of  mixed  sweet  herbs,  and 
'2  well  beaten  eggs ; set  aside  until  perfectly  cold  ; then  form  into 
steaks  and  fry  in  butter  until  they  are  thoroughly  cooked  (they 
should  be  slowly  done) ; serve  on  a hot  dish  with  mashed  potatoes 
or  peas  in  the  centre,  and  brown  gravy  in  a tureen. 

Take  the  remains  of  the  pudding,  cut  it  into  nice  square  pieces 
or  rounds  rather  thin,  put  a little  apple  jam  on  each  piece,  then 
some  sifted  sugar,  and  serve  neatly  in  a silver  dish. 


Beef  Olives. 


Cut  some  thin  slices  of  rump  steak,  trim  them  a nice  shape ; 
make  a seasoning  of  chopped  suet,  bread  crumbs,  chopped  shallot, 
parsLy,  and  pepper  and  salt ; bind  with  a beaten  egg ; spread 
the  slices  with  this  forcemeat,  roll  them  and  secure  in  shape  by 
tying  firmly ; stew  very  gently  in  nicely  flavoured  stock ; then 
cover  with  egg  and  bread,  crumbs,  and  fry  till  brown ; serve  with 
a garnish  of  fried  parsley;  colour  the  gravy,  and  send  it  to  the 
table  in  a tureen. 

Butter  a piedish  and  line  thickly  with  raspberry  jam ; mix 
3 ounces  of  cake  crumbs,  3 ounces  of  pounded  sugar,  and  3 ounces 
of  butter  with  ^ pint  of  boiling  milk ; let  it  get  cool,  then  add 
3 eggs  well  beaten ; pour  all  over  the  jam,  and  bake  in  a moderate 
oven  for  half  an  hour ; turn  out,  and  serve  either  hot  or  cold. 


DINNER 


Boiled  Haddock. 

Shrimp  Sauce. 

Curried  Pork  (from  leg). 


Potatoes. 

Cabbages. 

Binstead  Pudding. 


MARCH  ioth 


BREAKFAST. 


Milk  Rolls. 

Dry  and  Buttered  Toast. 
Marmalade. 


Bacon  and  Fried  Potatoes. 
Pilchards. 


Fry  the  bacon,  and  put  the  slices  on  a hot  dish;  now  fry  the 
potatoes  (which  should  be  chopped)  in  the  fat,  pepper  them  well, 
and  when  brown  arrange  neatly  on  the  dish  with  the  bacon. 
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LUNCHEON. 

Veal  Brawn.  Apple  Fool_ 

Plain  Boiled  Rice. 


Fried  Parsnips. 


1 °ijea]  TghiD«  7 lbs-  for  three  Lours  with 

’ ?™P’  and  head  0f  c®lery  > when  tender  take  out  all  the 
bones  and  cut  the  meat  into  small  pieces;  season  well  with  pepper 

salt  and  sage  then  turn  them  out  into  a cake-tin,  and  keep  back 
nearly  all  the  liquor;  when  cold  serve  whole  out  of  the  tin-  the 
bones  should  be  put  back  again  with  the  remainder  of  the  stock 

adfimfmefret  Sl°?:l{  for  several  hours  with  vegetables,  when  an 
excellent  stock  will  be  ready  for  use. 

anJabniiak0U-  VbS«°*  apples’  peel  them>  and  take  out  the  cores 
and  boil  in  just  sufficient  water  until  soft  • nmc-  mk  +n  i ’ 

stw  s & 3x55 

turn  out  into  a glass  dish,  aid  serve  witf!^  pulp; 


Ox  Tail  Soup. 
Braised  Beep. 
Cauliflowers. 


dinner. 


Potatoes. 

Violet  Pudding. 
Olives  au  Foie  Gras. 


« “•  *>*»  «»d  sides  with 
a layer  of  ratafias  S un  f7Z  T’  & ^ °f  aPric°‘  then 
i pint  of  cream  Mid  1 ounce  nS  °U*  the  white  of  l’  <“« 

degrees  over  the  ingredients  in  the  p^dlh^bAeln*  P°Urtby 
three-quarters  of  an  hour  nr  a,1311 > bake  ln  a slow  oven  for 

and  whip  the  white  of  thi  egg  and  pLe  “U  ‘UrD  °ut> 

pufoTeaT:  U°aiS  ^veSPfi“edd  X ^ P1“4  ? 

Of  butter  2 teas^onful,  „f ZZu  bJ  ?eatinS  together  1 ounee 
Allow  it  to  cool  brforf®,?4P  7’  4 dr0ps  of  le“<“  &*>■) 
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MARCH  nth. 

BREAKFAST. 

Porridge.  Cold  Beef. 

Muffins  and  Crumpets.  Fried  Plaice. 

Strawberry  Jam. 


LUNCHEON. 

Savoury  Beef  Pie.  Gosport  Pudding. 

Marrow  Bones. 


Line  a dish  with  a layer  of  mashed  potatoes,  then  mince  some  of 
the  beef  finely  with  a little  chopped  onion,  2 hard  boiled  eggs  cut 
in  slices,  and  pepper  and  salt  to  taste ; lay  this  on  the  potatoes ; 
now  cover  over  with  potatoes,  and  cook  in  a moderate  oven  for 
three-quarters  of  an  hour,  or  until  the  potatoes  are  nice  and  brown. 

Get  the  butcher  to  saw  the  bones  in  halves,  cover  the  top  over 
with  a common  paste,  then  tie  a cloth  over  each,  and  boil  for  two 
hours ; each  bone  should  be  set  upon  toast,  and  the  dish  garnished 
with  parsley ; serve  very  hot. 

Take  the  weight  of  3 eggs  in  their  shells  of  flour,  butter, 
currants,  and  sifted  sugar ; cream  the  butter,  and  mix  it  with  the 
sugar;  then  stir  in  the  eggs,  which  must  be  beaten  separately  to 
a froth ; then  shake  in  the  flour  a little  at  a time,  and  last  of  all 
the  currants  ; beat  until  quite  light,  then  three-parts  fill  some 
dariole  moulds,  and  bake  in  rather  a hot  oven  from  ten  to  fifteen 
minutes. 


DINNER. 

Stewed  Eels.  Turnip  Tops. 

Broiled  Pigeons.  Potatoes. 

Boiled  Ham.  Saffron  Pudding. 


Take  4 large  pigeons,  split  the  backs,  and  rub  the  birds  over  with 
butter,  season  well  with  pepper  and  salt,  and  rub  a sliced  garlic  or 
shallot  over ; broil  over  a clear  fire  for  a quarter  of  an  hour  or  a 
little  longer ; serve  with  mushroom  sauce  poured  over  the  birds. 

Take  ??  lb.  of  fine  cake  crumbs,  same  of  finely  chopped  suet  and 
pounded"  sugar ; beat  the  yolks  and  whites  of  2 eggs  till  they  are 
light ; then  mix  with  the  cake  crumbs  and  sugar  the  grated  rinds 
of  2 lemons,  and  with  the  eggs  a few  drops  of  saffron ; mix  all 
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thoroughly  together ; fill  a buttered  mould,  tie  down  with  a paper 
on  the  top,  then  a pudding  cloth,  and  boil  for  one  and  a half  hours  • 
serve  with  a sauce,  which  is  made  by  mixing  1 table-spoonful 
of  arrowroot  with  a very  little  cold  water,  1 ounce  of  butter, 
2 pint  of  boiling  water,  and  3 drops  of  essence  of  almonds  ; 
give  one  boil  up,  stirring  all  the  time,  and  it  is  ready. 


MARCH  i2th. 


Hot  Toast. 

Scones. 

Watercress. 

Dish  of  Oranges. 


BREAKFAST. 


Honey. 

Cold  Ham. 
Baked  Slips. 


buftZ  It  SHPS  and  k™s\0Ver  the  White  side  di^olved 

butter,  then  cover  with  bread  crumbs,  and  lay  the  white,  side  upper- 
most in  a baking-tin  in  which  a little  butter  has  been  dissolved  • 

salt6  tct  t °iVen  f?r  fift€en  minutes  J sprinkle  a little  pepper, 
cut ’lemon  PPe  P 7 ^ ^ ^ ver^  hot>*  garnish  with 


LUNCHEON. 

JIIT«DGsH“TpLPc°hACHED  Rechauffee  of  Saffbon 

Maoabom  Cheese  Poddino. 


Moke  a border  of  spinach,  and  fill  the  centre  with  minced  ham 

put  ^ ««■  0“% 
Mly  m hot  butter  until  they  are  brown;  sift  sugar  ovZ,  and  serve 


dinner. 

Glastonbury  Soup. 

Guinea  Fowl  (larded)  with 
Sausages.  . 


Chip  Potatoes. 
Tinned  Asparagus. 
Apple  Pudding. 


Take  lbs.  of  lean  veal, 


cut  it  small,  and  put  it  into  a stewpan 
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with.  1 table-spoonful  of  pearl  barley,  lj  pints  of  white  stock,  a 
little  pepper,  salt,  and  minced  onion ; simmer  until  tender  (which 
will  be  in  about  two  hours),  then  rub  all  through  a sieve;  add 
another  ^ pint  of  stock  and  J pint  of  boiling  cream ; serve  with 
small  croutons ; if  any  of  the  ham  is  left  a little  may  be  put  in 
with  the  veal. 

Lard  the  birds,  and  bake  in  a moderate  oven  for  one  and  a 
quarter  hours,  baste  frequently,  and  serve  with  brown  gravy  and 
bread  sauce  in  tureens,  and  fried  sausages  round  the  dish.  These 
birds  have  a very  delicate  flavour  and  are  highly  esteemed. 

Take  the  asparagus  carefully  out  of  the  tin,  put  it  into  boiling 
salted  water,  and  boil  for  five  minutes,  or  until  soft;  drain  and 
serve  on  toast,  with  a tureen  of  melted  butter. 

Take  4 ounces  of  cake  crumbs,  same  of  sifted  loaf  sugar,  and 
suet,  the  grated  rind  of  a lemon,  £ lb.  of  apples  (weighed  after 
being  pared,  cored,  and  chopped),  1 table-spoonful  of  self-raising 
flour,  and  the  strained  juice  of  2 lemons,  and  2 eggs ; beat  all 
thoroughly  together,  put  into  a buttered  mould,  and  steam  for 
three  hours ; serve  with  sweet  sauce. 


MARCH  13th. 

BREAKFAST. 

Bkeao  and  Milk.  Devilled  Drum  Sticks. 

Muffins.  Cervellles  d’Agneau. 

Brown  Bread. 


LUNCHEON. 

Fricasseed  Fowl.  Mashed  Potatoes. 

Brawn.  Rhubarb  Mould. 

Cut  the  remains  of  the  fowls  into  neat  pieces,  make  a rich  brown 
thickened  gravy  nicely  flavoured  with  onion  and  a suspicion  of 
lemon  peelf  stir  the  yolks  of  2 eggs  with  \ pint  of  cream,  and 
let  all  get  thoroughly  hot ; then  serve  in  a ring  of  pastry  or  border 
of  mashed  potatoes. 

Wash  the  rhubarb  and  cut  it  into  small  pieces  to  fill  a quart 
basin ; boil  very  gently  with  1 gill  of  water,  1 lb.  of  loaf  sugar, 
and  the  strained  juice  and  grated  rind  of  1 lemon;  stir  occasion- 
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ally ; whilst  this  is  cooking  soak  | ounce  of  gelatine  in  a little  water 
and  add  it  to  the  rhubarb ; stir  all  briskly,  and  put  3 or  4 drops  of 
cochineal  and  the  same  of  almond  flavouring;  turn  into  a wetted 
mould,  and  when  perfectly  cold  turn  out.  Devonshire  cream  or 
custard  may  be  served  with  this  dish. 


DINNER. 

Tomato  Soup.  Snow  Potatoes. 

Boned  Ribs  of  Beef.  Greengage  Pudding. 

Lentils.  Curry  Toast. 


Mix  1 heaped  table-spoonful  of  flour  with  a little  Harvey,  sauce 
or  mushroom  ketchup ; then  add  the  tinned  tomatoes,  liquor  and 
all,  1 large  sliced  onion,  2 lumps  of  sugar,  pepper  and  salt  to 
taste,  and  £ quart  of  weak  stock ; let  all  simmer  until  soft  (about 
half  an  hour),  then  rub  through  a sieve ; serve  with  croutons. 

Soak  the  lentils  overnight  in  rain  water,  if  possible,  then  bring 
them  gradually  to  the  boil,  add  a little  salt  and  chopped  onion, 
and  boil  rather  slowly  for  about  two  hours,  then  drain ; return 
them  to  the  saucepan  with  1 ounce  of  butter,  pepper  to  taste,  and 
more  salt  if  necessary,  shake  the  pan  about,  and  serve  with  a little 
minced  parsley  sprinkled  over. 

Thicken  1 quart  of  milk  with  3 table-spoonfuls  of  cornflour, 
simmer  a few  minutes,  stirring  all  the  time;  add  3 well  beaten 
eggs,  a few  drops  of  almond  flavouring,  and  £ lb.  of  loaf  sugar; 
have  ready  in  a piedish  3 or  4 slices  of  bread  and  butter  covered 
with  greengage  jam ; pour  the  liquid  on  the  bread,  and  bake  in  a 
fairly  hot  oven  for  twenty  minutes. 

Make  a paste  of  curry  powder,  chutney,  minced  olives,  butter, 
and  salt;  spread  it  on  fried  croutons  or  buttered  toast;  warm  in 
the  oven,  and  just  before  serving  sprinkle  with  lemon  juice  and 
cayenne. 


MARCH  14th. 

BREAKFAST. 

Porridge.  Radishes. 

Sally  Lunns.  Quince  Marmalade. 

Watercress.  Grilled  Cod. 


Cut  the  cod  into  nice  steaks,  dip  them  in  flour,  and  then  in  oiled 
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butter,  and  grill  over  a clear  fire  for  about  eight  minutes;  dish  up 
tn  couronne;  season  with  salt,  pepper,  and  a little  butter,  and 
garnish  with  watercress  and  chilies. 


LUNCHEON. 

Cold  Beef.  Devonshire  Junket. 

Baked  Potatoes.  Cheese. 

Horse  Radish  Sauce.  Celery. 


Make  1 pint  of  milk  just  warm,  then  put  it  into  a deep  dish  with 
1 dessert-spoonful  of  brandy  and  1 teaspoonful  of  rennet,  stir  all 
together,  then  cover  over  for  two  hours ; now  spread  some  thick  or 
clotted  cream  over  the  top,  grate  a little  nutmeg  and  some  sugar, 
and  serve  at  once. 


DINNER. 

Boiled  Salmon.  Chip  Potatoes. 

Lobster  Sauce.  Cauliflowers. 

Veal  Cutlets.  Fruit  Custard  Pudding. 

Ptarmigan. 


Take  about  4 lbs.  of  the  middle  of  salmon,  scale  and  wash,  and 
put  it  into  boiling  water  (this  preserves  the  colour)  with  a handful 
of  salt ; boil  slowly  for  thirty-five  minutes ; drain  thoroughly  and 
serve  on  a napkin  covered  over  with  the  other  half ; garnish  with 
cut  lemon  and  parsley.  Dressed  cucumber  should  be  sent  to  table 
with  salmon. 

Take  the  meat  from  a hen  lobster,  and  cut  it  into  small  pieces  ; 
put  the  spawn  in  a mortar  with  1 ounce  of  butter,  and  pound  it 
quite  smoothly ; now  make  § pint  of  good  melted  butter,  put  in  a 
dash  of  anchovy  sauce,  a little  cayenne  pepper,  and  2 table-spoon- 
fuls of  cream,  stir  well,  and  now  add  the  lobster  meat,  and  warm 
through.  Sometimes  the  lobster  shells  are  crushed,  boiled  in  as 
little  water  as  possible,  strained  and  added  to  the  sauce,  which 
gives  a richer  flavour;  but  many  cooks  will  not  take  the  extra 
trouble. 

Ptarmigan  should  be  hung  some  time,  when  they  will  be  found 
excellent.  Flour  the  birds  and  put  them  in  a moderate  oven  for 
three-quarters  of  an  hour,  baste  frequently,  and  send  them  to  table 
on  hot  buttered  toast,  with  tufts  of  raspings  here  and  there  on  the 
dish ; send  brown  gravy  and  bread  sauce  to  table. 
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Line  a buttered  pudding-basin  with  slices  of  bread  and  butter 
(without  the  crust)  about  a quarter  of  an  inch  thick  (the  pieces  of 
bread  must  fit  together  neatly),  pour  on  sufficient  hot  stewed  fruit 
well  sweetened  (it  will  be  bottled  a,t  this  time  of  the  year)  to  fill 
the  basin,  and  cover  with  more  slices  of  bread ; put  a plate  on 
this  and  a weight,  and  let  it  stand  until  the  next  day ; turn  it  out 
on  a glass  dish,  and  cover  the  pudding  with  thick  custard  : serve 
at  once. 


MARCH  15th. 

BREAKFAST. 

Hot  and  Cold  Toast.  Sardines. 

Stewed  Rhubarb.  Grilled  Mutton  Chops. 


LUNCHEON. 

Gold  Salmon.  Potatoes 

Hashed  Ptarmigan.  Cheese  Fondue. 


The  bone  of  the  salmon  should  be  taken  out,  the  fish  turned  over 
and  garnished  with  parsley,  sliced  cucumber,  and  capsicums. 

Cut  the  remains  of  the  birds  into  small  neat  pieces,  stew  gently 
foi  half  an  hour  in  a nicely  thickened  brown  gravy  delicately 

fhTTsh1  Wlth  Sha  l0t  and  lem0n  Juice  > serve  sippets  of  toast  round 


DINNER. 

Artichoke  Soup. 

Roast  Loin  op  Pork. 

Apple  Sauce. 


Sea  Kale. 
Potatoes. 
Apricot  Eggs. 


lSom  ? *iu  °f  «Pricot8  in  J lb.  of  loaf  sugar,  aud 
reduce  it  till  thick ; whilst  this  is  being  made,  cut  a spomre  or 

madeira  cake  into  small  rounds,  dip  half  an  apricot  into  the  svtud 

'2lXZrZr^Tmd  f Cake  ; arrange  S? 
a uZ  poached  **  ^ 
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MARCH  16th 


BREAKFAST. 


Muffins  and  Crumpets. 
Mustard  and  Cress. 
Marmalade. 


Anchovy  Paste. 

Bacon  and  Fried  Eggs. 


LUNCHEON. 


Cold  Loin  of  Pork. 
Potatoes  left  from  dinner 


Rice  Moulds. 


(to  be  fried). 


Simmer  1 teacupful  of  rice  in  1 quart  of  milk  with  \ lb.  of  loaf 
sugar  and  1 ounce  of  butter  until  soft j stir  in  a few 
drops  of  vanilla,  put  the  rice  into  small  moulds  or  teacups, 
and  leave  till  cold ; then  turn  out  and  arrange  on  a glass  dish ; 
place  a piece  of  red  cun-ant  jelly  on  each  and  pour  thick  custard 


Take  k lb.  of  ground  almonds,  6 ounces  of  icing  sugar,  1 tea- 
spoonful of  orange  flower  water,  1 table-spoonful  of  brandy,  and 
2 whites  of  eggs ; mix  all  together  into  a stiff  paste,  and  form  into 
little  round  cases  1 J inches  in  diameter,  brush  round  with  the  white 
of  egg,  and  roll  in  finely  chopped  pistachio-  nuts  or  almonds ; fill 
with  a thick  syrup  slightly  coloured  and  flavoured  with  vanilla, 
and  some  glace  pineapple  cut  in  small  pieces ; decorate  on  top 
with  whipped  white  of  egg  and  cochineal  sugar. 


round. 


DINNER. 


Haricot  Puree. 
Roast  Ducks. 
Cranberry  Sauce. 
Chip  Potatoes. 


Turnip  Tops. 

Pineapple  in  Marzipan. 
Baked  Custard  Pudding. 


MARCH  17th 


BREAKFAST. 


Hominy. 

Brown  Bread. 

Hot  Rolls. 

Mustard  and  Cress. 


Baked  Apples. 
Savoury  Omelette. 
Sardines. 


The  Day-by-Day  Cookery  Book 


107 


Fricasseed 

Potatoes. 


LUNCHEON. 

Ducks.  Cold  Custard  Pudding. 

Orange  and  Apple  Salad. 


Peel  and  core  some  good  eating  apples,  and  cut  them  into  slices; 
now  peel  some  oranges,  slice  these  through,  remove  all  pips  and 
001  e,  and  place  the  fruit  in  a glass  dish ; alternate  layers  of  apples 
and  oranges,  and  sprinkle  sugar  thickly  over  (the  top  layer  should 
be  oranges) ; leave  for  two  hours,  until  the  syrup  is  well  mixed 
with  the  fruit;  pour  over  a glass  of  maraschino  or  brandy 
and  serve.  J ’ 


DINNER. 

Clear  Soup. 

Roast  Leg  of  Mutton. 

Brussels  Sprouts. 


Snow  Potatoes. 
Daisy  Pudding. 
Cheese  Straws. 


Put  into  a basin  2 ounces  of  butter,  £ lb.  of  castor  sugar,  and 
1 tabie-spoonfui  of  milk,  beat  them  to  a cream;  now  whip  the 

3 * froth>  aad  add  them ; 6 ounces  of  cornflour, 

2 tea  spoon  ful  of  essence  of  ratafia ; beat  well,  pour  all  into  a 
buttered  tin,  and  bake  twenty  minutes  in  a quick  oven ; when 

^ ,Gut  fihrough.  m half,  spread  with  jam  and  whipped  cream, 
join  together  again,  and  cover  with  icingr. 


MARCH  i8th. 


breakfast. 

Biscuits  and  Milk 
Honey. 


Devilled 


Radishes. 


Savoury 


Sardines. 

Scones. 


»c^LrTeasonb^tehr  ‘°  “ °ream  With  1 tet>le-spoonful  of 

t*emJnd 
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LUNCHEON. 

Cold  Leg  op  Mutton.  Marmalade  Pudding, 

tried  Parsnips. 


Mix  1 lb.  of  flour,  £ lb.  of  bread  crumbs,  £ lb.  of  suet,  £ lb.  of 
brown  sugar,  J lb.  of  marmalade,  and  1 well  beaten  egg  together ; 
put  into  a buttered  basin,  and  boil  for  two  hours. 


DINNER. 

Smelts.  Potatoes. 

Bearnaise  Sauce.  Sea  Kale. 

Mutton  Rissoles.  Apricot  Pudding. 

Half  Calf’s  Head.  Cheese  Straws. 


Take  the  largest  smelts  you  can  procure,  split  them  with  a very 
sharp  knife,  and  take  out  the  backbone ; mix  1 table-spoonful  of  oil 
with  \ teaspoonful  of  salt  and  a little  white  pepper ; sprinkle  the 
fish  with  this  preparation,  and  lay  them  flat  on  an  oiled  gridiron ; 
cook  over  a clear  fire  for  four  minutes,  and  cover  with  bearnaise 
sauce,  which  is  made  by  mixing  a finely  chopped  onion  or  shallot 
with  8 crushed  peppercorns  and  2 table-spoonfuls  of  butter ; 
beat  until  soft  and  creamy ; now  whisk  the  yolks  of  4 eggs 
thoroughly,  add  the  butter  by  degrees,  season  with  6 drops  of 
tarragon  vinegar;  turn  out  into  a small  lined  saucepan,  and  stir 
until  it  thickens  without  boiling. 

Soak  1 breakfast-cupful  of  bread  crumbs  in  1 pint  of  boiling  milk 
for  five  minutes  ; when  nearly  cold  add  the  yolks  of  4 eggs  well 
beaten,  \ lb.  of  sifted  sugar,  1 glassful  of  sherry,  1 dozen  apricots 
(those  left  in  the  tin  from  the  apricot  eggs  will  do) ; mix  all  well 
together,  and  pour  into  a piedish,  with  a border  of  paste  round  the 
edge;  bake  in  a moderate  oven  for  half  an  hour. 


MARCH  i9th. 


Porridge. 
Hot  Rolls. 
Marmalade. 


BREAKFAST. 

Mustard  and  Cress. 
k Marrow  Toast. 

Fried  Kidneys. 


Take  some  marrow,  and  put  it  into  a small  stewpan  with  a little 
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salt;  let  it  boil  for  one  minute,  then  have  ready  1 or  2 slices  of 
hot  toast,  spread  the  marrow  on  these  and  put  them  into  the  oven 
or  before  the  fire  for  about  five  minutes ; sprinkle  a little  pepper, 
salt,  and  minced  parsley  over,  and  serve  veiy  hot. 


LUNCHEON. 

Curried  Calf’s  Head.  Baked  Plum  Pudding. 

Fried  Onions. 


DINNER. 

Mock  Turtle  Soup.  Potatoes  and  Tinned 

Venison  Pie.  Tomatoes. 

Empire  Pudding. 


'Cut  5 ounces  of  spongecake  into  small  pieces,  put  them  into  a 
basin  with  3 ounces  of  crystallised  cherries,  1 gill  of  brandy,  and 
J lb.  of  sifted  sugar ; now  chop  up  2 ounces  of  angelica,  2 ounces 
glace  pineapple,  and  add  them ; whip  up  the  cream  and  beat  the 
eggs  well ; pour  both  on  the  ingredients  in  the  basin ; put  all 
into  a buttered  mould,  and  steam  for  one  hour.  Half  this  qimntity 
makes  a nice  sized  pudding. 


MARCH  20th. 

BREAKFAST. 

Buttered  Scones.  Stewed  Rhubarb. 

Honey.  Buttered  Eggs. 

Brown  Bread.  Cold  Cushion  of  Bacon. 


LUNCHEON. 

Cushion  of  Bacon.  Rechauffee  of  Apricot 

Artichokes.  Pudding  (cut  in  neat 

Potatoes  with  Cream.  slices  and  made  like 

Salsify  Fritters.  sandwiches). 


Cut  some  slices  of  cold  boiled  artichokes,  and  fry  them  lightly  in 
butter ; fry  also  1 sliced  onion  and  some  small  dice  of  lean  ham  or 
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bacon ; now  butter  a piedish,  and  lay  in  some  of  the  slices  of 
artichoke ; sprinkle  them  well  with  the  onion,  bacon,  and  a little 
parmesan  cheese ; then  add  more  artichokes,  and  so  on  till  all  the 
materials  are  used  up  ; now  beat  up  the  yolks  of  2 eggs  with  ^ pint 
of  ci  earn,  add  pepper  and  salt  to  taste,  and  pour  the  mixture  into 
the  dish ; strew  the  top  with  bread  crumbs,  and  bake  till  brown. 

Boil  some  salsify  till  tender,  mix  with  it  1 table-spoonful  of 
cream,  the  yolks  of  2 eggs,  a squeeze  of  lemon  juice,  and  a little 
pepper  and  salt  ; make  into  small  cakes,  dip  in  butter,  and  fry  a 
pale  brown ; serve  on  a paper  d' oyley , garnished  with  watercress 
and  cut  lemon. 


Line  some  patty-pans  with  puff  paste,  and  fill  each  one  with 
flour,  cover  over  with  paste,  brush  over  with  egg,  and  bake  a light 
brown ; now  take  a lobster  (a  tinned  one  will  do),  mince  the  meat 
very  finely,  and  add  4 table-spoonfuls  of  white  sauce,  £ teaspoonful 
of  anchovy  sauce,  a squeeze  of  lemon  juice,  and  cayenne  to  taste, 
stir  it  over  the  fire  for  five  minutes  ; remove  the  lids  of  the  patty- 
pans, shake  out  the  flour,  fill  with  the  mixture,  and  put  on  the  lids 
again ; serve  hot  in  a silver  dish,  garnished  with  parsley. 

Lamb  is  now  just  coming  into  season,  although  it  can  be  procured 
as  early  as  Christmas,  and  the  New  Zealand  lamb  is  with  us  nearly 
all  the  year.  A forequarter  of  9 lbs.  will  take  about  three  hours  in 
a moderate  oven ; baste  frequently,  and  serve  with  the  gravy  that 
flows  from  the  meat.  The  shoulder  should  be  lifted  before  the 
joint*  is  sent  to  table,  a squeeze  of  lemon  juice,  a small  piece 
of  butter,  and  some  pepper  and  salt  sprinkled  on  the  top  of  the 
target ; garnish  the  knuckle  with  a small  paper  frill. 

Put  J pint  of  vinegar  in  a basin  with  3 ounces  of  moist  sugar; 
stir  until  dissolved,  then  add  2 table-spoonfuls  of  finely  chopped 
mint. 

Scrape  the  potatoes  (they  will,  of  course,  be  foreign  ones  this 
time  of  the  year,  and  will  not  scrape  so  readily  as  these  later  on), 
and  throw  them  into  cold  water  for  a few  minutes  to  preserve  the 
colour,  then  put  them  into  fast  boiling  salted  water,  with  a sprig 
of  mint,  and  boil  very  fast  for  about  ten  minutes ; drain,  and  serve 


DINNER. 


Lobster  Patties. 
Forequarter  of  Lamb. 
Mint  Sauce. 


New  Potatoes. 
Spinach. 

Gelee  de  Riz. 


Ill 
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very  hot  in  a vegetable-dish  with  ounce  of  salt  butter  and  a little 
finely  minced  parsley. 

Wash  thoroughly  4 table-spoonfuls  of  rice,  and  place  it  in  a 
lined  saucepan  with  1 quart  of  fresh  milk ; cook  slowly  without 
stirring  until  the  rice  is  tender ; drain,  and  set  it  on  one  side  to 
cool;  while  this  is  cooling,  soak  1 table^spoonful  of  gelatine  in 
cold  water  (just  enough  to  cover)  for  one  hour,  then  pour  over  it 
h pint  of  boiling  water ; add  1 cupful  of  powdered  sugar ; stand  the 
basin  containing  the  gelatine  mixture  in  a pan  of  boiling  water 
and  stir  until  dissolved ; then  turn  in  the  rice  and  mix 
thoroughly ; whip  1 pint  of  cream  to  a stiff  froth,  and  stir  as  lightly 
as  possible  with  the  other  ingredients ; flavour  with  sherry  or 
maraschino,  and  pour  into  a well  wetted  mould ; when  quite  cold 
turn  out,  and  pour  preserved  strawberries  or  cherries  round. 


MARCH  2 1 st. 

BREAKFAST. 

Marmalade.  Stewed  Pears. 

Hot  Rolls.  Filleted  Dried  Haddock. 

Brown  Bread.  Tinned  Tongue. 


LUNCHEON. 

Cold  Shoulder  of  Lamb.  Mashed  Potatoes. 

Mint  Sauce.  Black  Down  Pudding. 

Salad  d’Hiver. 


Take  1 teacupful  of  flour,  chopped  suet,  sugar,  bread  crumbs, 
jam  or  marmalade,  and  1 teaspoonful  of  carbonate  of  soda;  mix  all 
well  together,  put  into  a buttered  basin  and  boil  for  three  hours ; 
turn  out  and  pour  a little  hot  jam  or  marmalade  over.  Greengage 
jam  without  the  stones  is  very  good  for  this  pudding. 


DINNER. 

Turbot.  Tinned  Peas. 

Shrimp  Sauce.  Orange  Fritters. 

Brace  of  Blackcock.  Devilled  Almonds. 

Chip  Potatoes. 


The  blackcock  is  a delicious  bird,  and  is  largely  imported  now 
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from  Norway,  therefore  we  can  get  them  here  when  our  game  is  over. 
They  should  not  be  washed,  but  thoroughly  wiped  with  a damp  cloth, 
put  into  a fairly  brisk  oven,  and  well  basted  with  butter;  cook  for  one 
hour,  or  a little  longer  should  the  birds  be  very  large,  and  serve  them 
on  toast ; send  brown  gravy,  bread  sauce,  and  a cut  lemon  to  table. 
Particular  care  must  be  paid  to  the  basting,  or  they  will  be  dry. 

Peel  the  oranges  and  cut  them  into  rounds,  carefully  taking  out 
all  the  pips,  sift  some  sugar  over,  then  dip  them  in  a batter  and  fry 
in  boiling  lard  or  butter  for  three  minutes ; drain  on  blotting  paper, 
and  arrange  neatly  on  a hot  dish,  sift  fine  sugar  over,  and  garnish 
with  chopped  dried  cherries. 

Blanch  the  almonds,  dry  them  in  a cloth  and  put  them  in  a frying- 
pan,  in  which  2 ounces  of  butter  have  been  made  very  hot  slowly, 
till  they  are  of  a golden  brown ; then  drain  on  a sieve,  sprinkle  with 
salt  and  a little  cayenne,  and  serve  hot  on  a paper  d’oyley. 


MARCH  22nd. 

BREAKFAST. 

Porridge.  Watercress. 

Scones.  Fried  Plaice 

Jam.  Oeuf  SautIs. 


LUNCHEON. 

Stewed  Lamb  and  Peas.  Apple  Tart. 

Baked  Potatoes. 


Take  the  remains  of  the  brisket  of  lamb,  cut  it  into  nice  sized 
pieces,  removing  some  of  the  fat,  and  stew  it  gently  in  a little 
thickened  gravy  (not  too  highly  coloured,  but  well  flavoured)  for  a 
quarter  of  an  hour ; when  cooked  put  it  on  a dish  with  sippets  of 
toast  round,  warm  the  peas  left  from  last  night’s  dinner,  and  put 
them  in  a heap  on  the  top  of  the  meat. 


DINNER. 


Rechauffee  of  Turbot  with 
Italian  Sauce. 

Blackcock  Pie. 

Mutton  Cutlets  and  Tomato 
Sauce. 


Potatoes. 

Turnip  Tops. 

Cherry  Custard  Pudding. 


Take  all  the  bones  and  skin  from  the  cold  turbot,  and  cut  the  fish 
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into  neat  serving  pieces,  make  a sauce  by  putting  £ pint  of  white 
stock  into  a stewpan  with  a few  chopped  mushrooms,  and 
2 minced  shallots ; stew  gently  for  fifteen  minutes ; then 
add  \ teaspoonful  of  pounded  sugar,  the  juice  of  | lemon,  and 
1 teaspoonful  of  minced  parsley ; just  warm  the  fish  up  to  boiling 
point,  then  serve  in  a border  of  rice  garnished  with  croutons. 

Take  all  the  meat  from  the  birds,  and  put  the  bones  on  in  a little 
water  with  an  onion,  let  them  simmer  until  all  the  goodness  is 
extracted,  then  strain  ; put  the  meat  in  a piedish  closely  packed 
together,  with  plenty  of  black  pepper,  1 finely  chopped  shallot,  a little 
flour,  and  some  salt,  and  2 hard  boiled  eggs,  cover  with  the  stock,  put 
a good  paste  over,  nicely  decorated  with  leaves,  and  bake  in  a fairly 
brisk  oven  for  three-quarters  of  an  hour;  glaze,  and  serve  with  a 
fancy  paper  frill  round  the  dish. 

Take  4 ounces  of  fine  flour,  mix  it  gradually  with  £ pint  of  milk  in 
an  enamelled  stewpan,  boil  for  ten  minutes,  stirring  all  the  time,  mix 
in  the  yolks  of  5 eggs,  3 ounces  of  castor  sugar,  and  a few  drops  of 
essence  of  almonds,  allow  it  to  cool ; now  whip  the  whites  of  the  eggs 
to  a stiff  froth,  and  beat  quickly  and  lightly  into  the  custard  ; butter 
a pudding-basin,  ornament  the  inside  with  the  cherries,  put  in  the 
mixture,  leaving  room  to  rise,  and  steam  for  two  hours  ; serve  with 
wine  sauce. 


MARCH  23rd. 


BREAKFAST. 

Muffins  and  Cbumpets.  Baked  Apples. 

Radishes.  Bacon  Olives. 

Cress.  Devilled  Sardines. 

Strawberry  Jam. 


Cut  some  very  thin  slices  of  bacon,  lay  the  pieces  flat,  and  place  a 
little  minced  meat  (tongue  and  lamb),  well  seasoned,  on  each  piece, 
roll  up  the  bacon  tightly ; dip  in  batter,  fry  a golden  brown,  and 
garnish  with  fried  parsley. 


LUNCHEON. 

Singapore  Eggs.  Mashed  Potatoes. 

Brawn.  Hazelmount  Pudding. 


Poach  some  eggs  and  lay  them  on  squares  of  buttered  toast,  have 
1 
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ready  some  curry  sauce,  rather  thick,  and  when  it  is  very  hot  pour  it 
over  the  eggs. 

DO 

Take  4 ounces  of  chopped  suet,  same  of  flour,  currants,  and  raisins, 
and  bread  crumbs,  2 table-spoonfuls  of  treacle,  and  b pint  of  milk  ; mix 
well,  and  boil  in  a buttered  mould  for  four  hours. 


Take  1 quart  of  good  white  stock,  add  1 ounce  of  tapioca,  a 
suspicion  of  mace,  and  1 slice  of  stale  bread  crumbled ; boil  for  a 
quarter  of  an  hour,  then  add  h pint  of  hot  milk  or  cream,  season 
with  white  pepper  and  salt,  turn  all  into  a soup  tureen,  and 
immediately  throw  in  1 teaspoonful  of  very  finely  minced  parsley ; 
serve  with  croCltons. 

An  aitch  bone  of  beef  weighing  10  lbs.  will  take  three  and  a half 
hours  to  cook  in  a moderate  oven,  baste  frequently  and  pour  the 
gravy  that  flows  from  the  meat  over  it.  This  part  of  beef  is  generally 
tender,  and  of  a tine  flavour,  but  as  there  is  so  much  bone  it  cannot 
be  called  an  economical  joint. 

Work  4 ounces  of  butter  to  a cream,  then  add  4 ounces  of  castor 
sugar,  2 eggs  beaten  together  until  light ; then  stir  in  by  degrees  £ lb. 
of  powdered  biscuits,  add  £ of  a preserved  pineapple  cut  in  dice,  and 
fill  a buttered  mould  with  the  mixture,  cover  with  buttered  paper, 
and  steam  one  hour ; turn  out  on  a hot  dish  and  serve  with  pine- 
apple sauce,  which  is  made  by  taking  the  rest  of  the  pineapple, 
cutting  it  in  small  pieces,  and  cooking  it  in  a small  lined  saucepan 
with  a little  of  the  syrup  and  2 ounces  of  loaf  sugar ; reheat,  and 
pour  over  the  pudding. 


DINNER 


White  Soup. 

Roast  Aitch  Bone  of  Beef. 
Potatoes. 


Stewed  Celery. 
Horse  Radish  Satjce. 
Pineapple  Pudding. 


MARCH  24th 


BREAKFAST. 


Rusks  and  Milk. 
Hot  Rolls. 
Radishes. 


Watercress. 
Anchovy  Toast. 
Brawn. 
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LUNCHEON. 

Cold  Beef.  Mashed  Potatoes. 

Horse  Radish  Sauce.  Aunt  Martha’s  Cakes. 


Melt  2 ounces  of  butter  in  a saucepan  with  2 ounces  of  brown 
sugar,  1 ounce  of  citron  cut  in  small  pieces,  and  4 ounces  of  sultanas ; 
make  some  flaky  pastry,  roll  out  thinly,  cut  into  rounds,  put  a little 
of  the  mixture  on  each,  wet  the  edges,  and  pinch  them  together  to 
form  a dumpling;  sprinkle  with  sugar,  and  bake  for  about  ten 
minutes  in  a fairly  hot  oven. 


DINNER. 


Fried  Flounders. 
Anchovy  Sauce. 

Beef  Rissoles. 

Larded  Calf’s  Liver. 
Potatoes. 


Spinach. 

Savoury  Sandwich. 
Stilton  Cheese. 
Celery. 


Rub  the  fish  over  with  salt  about  two  hours  before  they  are 
wanted ; then  wipe  them  dry,  dip  them  in  egg  and  bread  crumbs,  fry 
for  about  ten  minutes,  and  garnish  with  crisped  parsley. 

Lard  the  liver  all  over  and  put  it  into  vinegar  with  1 chopped 
onion  and  a little  parsley,  thyme,  bay  leaf,  4 teaspoonful  of  salt, 
and  the  same  of  pepper ; let  it  remain  in  the  pickle  for  twenty-four 
hours ; then  bake  it  in  a moderate  oven  for  one  and  a half  hours, 
basting  frequently  wfith  the  vinegar,  &c. ; glaze  it,  and  serve  a rich 
brown  gravy  round  the  dish. 

Cut  some  rounds  of  bread  and  butter  with  a fancy  cutter ; chop 
the  leaves  of  some  watercress  and  mix  them  to  a paste  with  a little 
butter,  lemon  juice,  and  a few  picked  shrimps  or  fillets  of  anchovy ; 
put  a layer  on  each  round,  garnish  with  mustard,  and  cress,  and 
radishes. 


MARCH  25th. 

BREAKFAST. 

Hot  Toast.  Stewed  Rhubarb. 

Watercress.  Fish  Kedgeree. 

Jam.  Fried  Bacon. 


Wash  and  boil  in  milk  2 ounces  of  rice ; then  boil  2 eggs  until 
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hard,  chop  the  whites,  and  place  the  yolks  on  a wire  sieve  * 
now  take  1 lb.  of  cold  fish  (flounders),  break  it  into  flakes,  and 
mix  it  lightly  with  the  rice  and  the  whites  of  eggs,  season 
with  pepper,  cayenne  pepper,  and  a little  anchovy  sauce;  heat 
over  the  fire,  then  pile  lightly  on  a dish,  place  the  sieve  over,  and 
with  a spoon  press  the  yolks  to  it ; serve  very  hot  garnished  with 
watercress. 


LUNCHEON. 

Seaman’s  Pie.  Macaroni  Cheese. 

Hashed  Calf’s  Liver. 


Put  a layer  of  sausage  meat  in  a piedish,  sprinkle  over  a seasoning 
of  finely  chopped  onion,  sage,  pepper,  and  salt,  and  cover  this  with 
mashed  potatoes,  then  another  layer  of  meat  and  seasoning,  finishing 
with  potatoes  on  the  top;  bake  in  a moderate  oven  for  about 
three-quarters  of  an  hour  ; serve  with  apple  sauce. 

Cut  the  remains  of  the  liver  into  neat  slices,  stew  very  gently  for 
about  ten  minutes  in  the  gravy  that  was  left,  put  rolled  fried  bacon 
round  the  dish  and  small  sippets  of  toast. 


DINNER. 

Pea  Soup.  Fried  Potatoes. 

Loin  of  Lamb.  Carrots  a la  Cr^me. 

Mint  Sauce.  Canteen  Cakes. 


Soak  1 lb.  of  dried  green  peas  in  cold  rain  water  for  twelve  hours ; 
then  boil  them  for  two  hours  in  2 quarts  of  white  stock,  add  1 finely 
cut  onion,  stick  of  celery,  and  1 whole  carrot ; when  the  peas  are  tender, 
pass  through  a sieve,  return  it  to  the  saucepan,  thicken  with  peaflour, 
and  boil  for  five  minutes  ; season  with  pepper  and  salt,  remove  from 
the  fire,  and  stir  in  gradually  b teaspoonful  of  cream  or  milk ; 
serve  fried  croutons  with  the  soup. 

A loin  of  lamb  about  7 lbs.  will  take  two  and  a half  hours  to  bake ; 
send  to  table  very  hot,  as  the  fat  soon  chills. 

Mix  3 well  beaten  eggs  smoothly  to  a paste  with  3 ounces  of 
flour,  1 ounce  of  castor  sugar,  and  1 pint  of  cream ; beat  for  two 
minutes,  then  fry  as  ordinary  pancakes,  spread  a little  hot  raspberry 
jam  over,  roll  up  quickly,  and  sift  fine  sugar  over ; send  cut  lemon 
to  table. 
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MARCH  26th. 


BREAKFAST. 


Muffins  and  Crumpets. 
Radishes. 

Potted  Ham. 


Sole  \ la  Lisbon. 
Eggs  with  Shrimps. 


Take  2 {rood  sized  lemon  soles,  slit  the  fish  on  both  sides, 
and  pour  m a little  anchovy  sauce;  butter  a fireproof  dish,  put 
a little  chopped  parsley  m,  and  2 mushrooms  sliced ; then  place 
the  fish  in,  grate  a little  cheese  over,  add  a dusting  of  black  pepper 
a few  pats  of  butter,  and  bake  in  a moderate  oven  for  half  an  hour  • 
serve  m the  dish  that  the  fish  are  cooked  in. 

Poach  some  eggs  and  lay  them  on  toast ; now  make  a sauce  with 
£ ounce  of  butter,  same  of  flour,  and  a little  milk,  season  with 
pepper  and  cayenne  pepper,  add  \ pint  of  picked  shrimps ; give  one 
boil  up,  and  pour  over  the  eggs.  p e 


LUNCHEON. 


Cold  Loin  of  Lamb. 
Mint  Sauce. 

Baked  Potatoes. 


Cabbage  Salad. 
Baked  Omelette. 


th™e  ih.e  °!'ter  1,eaves  a small  hard  uncooked  cabbage  slice 
the  heart  in  thin  slices  m a dish,  and  put  a dressing  of  oil  tarratron 
vinegar,  and  pepper,  and  salt  over.  0 ’ ag0n 


dinner. 

Lenten  Soup. 

Shoulder  of  Mutton. 

Onion  Sauce. 

Potatoes. 


Fried  Parsnips. 
Moulded  Rhubarb. 
Anchovy. 

Bon  Bouche. 


s :^tlh3s Z,1  S VT  *■* 

“eces^oil  it  res?  forfit, ‘Se  ™ ^ ^ 

thicken  with  72*  and St  °i\T  ^ ^ 

cayenne  and  minced  parsley,  and  lastly  the  LL°d  fish^’  * ***** 
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Stew  1 lb.  of  rhubarb  with  a little  lemon  peel  and  1 lb.  of  castor 
sugar,  dissolve  in  it  1 ounce  of  soaked  gelatine,  and  pass  all  through  a 
sieve,  adding  li  pints  of  water;  colour  with  cochineal,  pour  it  into  a 
mould  to  set,  and  when  quite  cold  turn  out  on  a glass  dish,  and  place 
whipped  cream  round  the  dish. 

Cut  some  slices  of  bread  quarter  of  an  inch  thick  from  a tin  loaf, 
and  form  into  neat  small  rounds,  dust  over  lightly  with  flour,  and 
fry  in  deep  fat ; when  a golden  brown,  drain  and  set  them 
before  the  fire  to  dry ; take  a little  butter  and  work  it  into  1 table- 
spoonful of  bloater  paste,  arrange  a little  of  this  round  the  edge  of 
the  croutons ; in  the  centre  of  each  crouton  place  a little  yolk  of 
hard  boiled  egg,  with  a dusting  of  finely  chopped  parsley  on  it. 


MARCH  27th. 

BREAKFAST. 

Buttered  Scones.  Sausage  Eggs  with  Fried 

Brown  Bread.  Potatoes. 

Apricot  Jam.  Grilled  Mutton  Chops. 

Stewed  Apples. 


Boil  3 eggs  until  hard,  then  strip  off  the  shells,  and  divide  into 
halves ; put  a layer  of  sausage  meat  round  each  piece  of  egg,  then 
dip  them  into  egg,  then  in  fine  bread  crumbs,  and  fry  till  of  a 
golden  brown ; arrange  on  a dish  with  fried  potatoes. 


LUNCHEON. 

Toad  in  the  Hole.  Snow  Potatoes. 

Minced  Mutton.  Sago  Blancmange. 


Take  the  remains  of  the  mutton  chops,  mince  up  very  finely  (leave 
out  all  gristly  parts)  with  a little  onion  ; now  make  a nicely  flavoured 
thickened  gravy,  put  the  meat  in,  and  stew  very  gently  for  ten 
minutes  or  until  the  onion  is  cooked ; serve  in  a dish  with  sippets  of 
toast  round.  Poached  eggs  may  be  served  on  the  top. 

Soak  5 ounces  of  sago  for  five  hours  in  1 pint  of  cold  water,  then 
stir  it  into  1^  pints  of  boiling  milk,  add  3 ounces  of  castor  sugar  and 
10  drops  of  vanilla  ; boil  for  twenty  minutes  (stirring  all  the  time), 
then  pour  into  a mould,  and  when  cold  turn  out  and  pour  custard 
round. 
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DINNER. 


Scotch  Broth. 
Braised  Beef. 
Cabbage. 


Potatoes. 

Apple  Tart. 
Oyster  Omelette. 


Put  3 pints  of  water  in  a saucepan  with  2 lbs.  of  scrag  of  mutton, 
2 teacupful  of  pearl  barley,  and  a little  salt;  let  it  simmer  very 
slowly  for  one  hour — taking  care  to  remove  all  scum  as  it  rises — then 
add  2 carrots,  1 turnip,  leek,  and  1 onion  all  cut  into  dice,  a pinch  of 
pepper,  and  a bunch  of  herbs ; simmer  again  for  two  hours  more  and 
skim  again,  now  take  out  the  meat  and  the  bunch  of  herbs,  pour  the 
broth  with  the  vegetables,  «fec.,  into  the  tureen,  add  a little  chopped 
parsley,  and  serve. 

Beard  and  mince  some  oysters,  dust  them  with  cayenne  pepper, 
and  when  the  omelette  is  made  simply  fold  up  in  it  the  raw  oysters  • 
serve  at  once.  * 


MARCH  28th. 

BREAKFAST. 


Hot  Toast. 
Hominy. 
Hovis  Bread. 


Strawberry  Jam. 
Cold  Beef. 
Poached  Eggs. 


LUNCHEON. 


Baked  Rabbit. 
Cold  Beef. 


Fried  Cabbage  and  Potatoes. 
Beignet  Soufflee. 


^f!Pe?.ther’ add  1 «*»*»* 
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have  ready  some  boiling  lard,  drop  dessert-spoonfuls  of  the  batter 
in  one  at  a time,  and  fry  the  fritters  of  a light  brown  ; they  ought 
to  rise  considerably ; serve  at  once  on  a hot  dish  with  a spoonful  of 
jam  dropped  on  each  fritter. 


DINNER. 


Fillets  of  Turbot. 
Roast  Fowls. 
Boiled  Bacon. 


Potatoes. 
Haricot  Beans. 
Carfax  Pudding. 


Remove  the  dark  skin  from  a small  turbot,  bone  the  fish,  and  cut 
it  into  convenient  pieces ; arrange  the  fillets  in  a well  buttered  pan, 
moisten  with  1 glass  of  sherry,  season  with  pepper  and  salt,  and 
cover  with  a buttered  paper  ; cook  in  the  oven  for  twelve  minutes, 
then  arrange  neatly  on  a hot  dish  and  keep  warm ; now  thicken  the 
sauce  slightly  (that  which  has  flown  from  the  fish),  add  6 chopped 
mushrooms,  half  the  juice  of  a lemon,  1 table-spoonful  of  Harvey 
sauce ; allow  this  to  get  thoroughly  hot,  then  pour  over  the  fish ; 
garnish  with  slices  of  lemon. 

Take  2 ounces  of  sweet  and  \ ounce  of  bitter  almonds,  pound  them 
to  a paste,  mix  with  2 ounces  of  pounded  sugar,  2 ounces  of  crushed 
biscuit,  3 ounces  of  warmed  butter,  3 ounces  of  finely  chopped  beef 
suet,  the  yolks  of  3 eggs,  and  the  whites  of  2 whipped  well ; mix 
altogether,  then  line  a piedish  with  puff  paste,  put  in  all  the 
ingredients,  and  bake  three-quarters  of  an  hour ; serve  with  syrup 
made  from  apricot  or  plum  jam. 


MARCH  29th. 

BREAKFAST. 

Porridge.  Greengage  Jam. 

Hot  Rolls.  Cold  Bacon. 

Honey.  Fricassee  of  Rabbit. 


Chop  up  the  meat  from  the  remains  of  the  rabbit,  season  it  well 
with  pepper,  salt,  a little  lemon  juice,  and  ^ ounce  of  butter ; put  all 
into  a small  saucepan  and  heat  for  five  minutes,  then  turn  into  a 
shallow  dish  with  bread  crumbs  on  top,  lay  little  bits  of  butter  over, 
and  brown  in  the  oven  or  before  the  fire. 
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LUNCHEON. 


Cold  Fowls  and  Bacon. 
Exeter  Potatoes. 


Carrot  Pudding. 


Butter  thoroughly  a round  baking-tin,  place  in  this  a quantity  of 
slices  of  raw  potatoes  cut  of  equal  thickness,  season  well  with  pepper, 
salt,  minced  onion,  parsley,  with  pieces  of  butter  all  over  the  top  ; 
cover  with  a plate,  and  bake  in  a brisk  oven  for  one  hour  or  moie 
according  to  the  size  of  the  tin ; when  done,  turn  out  and  serve 
immediately,  sprinkled  with  chopped  parsley. 

Grate  1 large  scraped  carrot,  then  boil  ^ pint  of  milk  and  pour  it 
on  l lb.  of  biscuit  crumbs  and  cover  for  ten  minutes ; put  the  carrot 
into  another  h pint  of  milk  (cold),  beat  4 eggs,  mix  all  well  together, 
add  \ lb.  of  sultanas,  3 ounces  of  castor  sugar,  and  1 pint  of  milk  or 
cream ; pour  into  a buttered  mould,  and  bake  in  a moderate  oven  foi 
half  an  hour. 


Stuffed  Duck. 


Take  1 lb.  of  veal  and  stew  it  for  one  hour,  then  add  the  remains 
of  the  fowls  cut  up  in  small  pieces,  a slice  of  bacon  or  ham,  1 onion, 
carrot,  turnip,  and  | head  of  celery ; stew  for  four  hours,  then 
strain  the  soup,  and  when  cold  remove  the  fat ; add  a seasoning  of 
pepper  and  salt,  thicken  with  arrowroot,  give  one  boil  up  and  serve. 
A little  chopped  parsley  may  be  dusted  on  the  top. 

Trim  the  cutlets  neatly  from  the  best  end  of  neck  of  lamb,  leaving 
a little  fat  on  each,  and  fasten  them  into  shape ; brush  over  with 
beaten  egg,  then  bread  crumb  and  fry,  dish  daintily  on  mashed 
potato  or  spinach,  and  pour  fine  herbs  sauce  round  them,  which 
is  made  by  chopping  very  finely  1 shallot,  £ carrot,  6 mushrooms, 
and  1 teaspoonful  of  sweet  herbs  altogether ; fry  in  a little  butter 
until  brown,  then  stir  in  \ pint  of  thickened  brown  sauce ; boil  and 
pour  round. 

Bone  a duck,  fill  it  with  a forcemeat  made  of  3 boiled  chopped 
onions,  2 chopped  apples,  1 table -spoonful  of  scalded  sage,  1 tea- 
spoonful of  salt,  \ teaspoonful  of  pepper,  and  1 teaspoonful  of 
lemon  juice ; truss  it  firmly,  and  stew  gently  in  stock  for  two 


DINNER 


Thornsett  Soup. 

Lamb  Cutlets  with  Fine 


d’Herbes  Sauce. 


Potatoes. 

Mashed  Turnips. 
Sardines  en  Caisse. 
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hours ; serve  with  a border  of  mashed  turnips,  and  pour  some 
thickened  brown  sauce  over. 


MARCH  30th. 

BREAKFAST. 

Muffins.  Watercress. 

Brown  Bread.  Cold  Bacon. 

Oranges.  Bouchees  d’Anchois. 


Bone  6 anchovies,  mix  them  with  the  yolk  of  1 hard  boiled  egg, 
a little  French  mustard,  lemon  juice,  chopped  parsley,  and  pickled 
cucumber,  pound  them  together  and  pass  through  a hair  sieve ; have 
ready  some  croutons,  cover  with  the  mixture,  and  sprinkle  a little  of 
the  chopped  white  of  the  egg  over. 


LUNCHEON. 

Rabbit  Pudding.  Apples  with  Raisins. 

Mashed  Potatoes. 


Make  a suet  crust,  butter  a pudding-basin  and  line  it,  fill  with 
pieces  of  rabbit  cut  small,  dredge  over  with  flour,  add  a good 
seasoning  of  pepper,  salt,  chopped  onion,  and  a few  small  pieces 
of  bacon  or  pork,  pour  in  sufficient  water  or  stock  to  cover ; put 
rather  a thick  crust  over,  tie  a cloth  over  the  basin,  and  boil  for 
three  and  a half  hours ; put  a napkin  round  the  basin  when  it 
goes  to  table,  with  a small  sprig  of  parsley  on  top. 


DINNER. 

Salmon  Cutlets.  Fried  Potatoes. 

Anchovy  Sauce.  Spinach. 

Shoulder  of  Veal.  Meopham  Cream. 

Cream  Sauce. 


Cut  some  slices  of  salmon  about  1 inch  thick ; trim  them  nicely 
and  season  with  pepper  and  salt ; lay  each  slice  on  a piece  of 
well  buttered  paper,  twist  the  ends,  and  broil  gently  over  a clear 
fire  for  eight  minutes ; they  may  be  served  either  in  or  out  of 
the  cases ; garnish  with  watercress  and  cut  lemon,  and  send 
anchovy  sauce  to  table. 
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Take  the  blade  bone  from  the  shoulder  of  veal  and  fill  the  cavity 
with  a seasoning  of  bread  crumbs,  thyme,  marjoram,  and  a little 
lemon  peel  firmly  minced,  1 ounce  of  chopped  bacon  or  ham,  and 
salt  and  pepper  to  taste ; sew  up  the  opening,  and  press  the  meat 
into  a good  shape ; cover  with  a piece  of  caul,  and  bake  for  three  and 
a half  horn's  in  a moderate  oven,  baste  frequently,  pour  a thickened 
brown  gravy  over ; garnish  with  lemon  slices  and  rashers  of  bacon  ; 
hand  round  in  a sauce  boat  some  white  sauce,  into  which  a little 
salt,  butter,  and  pepper  have  been  put. 

Put  £ lb.  of  sifted  sugar  into  a saucepan  with  1 table-spoonful  of 
water,  stir  with  a wooden  spoon  over  the  fire  until  it  is  a clear 
syrup,  thick  enough  to  coat  a mould,  then  pour  it  in  and  turn 
slowly  round  and  round  until  the  mould  is  coated  all  over;  now 
break  3 eggs  into  a basin,  beat  well ; add  1|  pints  of  boiling- 
milk  gradually  with  4 ounces  of  castor  sugar;  put  this  into  the 
mould,  together  with  2£  ounces  of  sweet  almonds,  blanched  and 
chopped ; cover  the  top  with  buttered  paper ; stand  the  mould 
in  a tin  of  boiling  water,  which  reaches  nearly  up  to  the  top,  and 
cook  in  a sharp  oven  for  twenty-five  minutes  ; 1 table-spoonful  of 
chartreuse  added  to  the  custard  is  a great  improvement. 


MARCH  31st. 

BREAKFAST. 

Hot  Toast.  Radishes. 

Apricot  Jam.  Salmon  Rissoles. 

Stewed  Apples.  German  Sausage. 


1 ake  all  the  bones  and  skin  from  the  cold  salmon ; pound  it  in  a 
mortar  with  a few  bread  crumbs,  some  pepper,  and  a little  anchovy 
sauce ; flour  the  hands,  and  make  the  rissoles  round  like  balls ; fry 
in  hot  lard  or  butter  until  they  are  of  a golden  brown ; serve  on  a 
paper  d’oyley  garnished  with  parsley. 

Take  1 lb.  of  beef  steak  and  1 lb.  of  good  smoked  uncooked 
ham;  cut  them  into  pieces  and  chop  very  finely,  pass  twice 
through  a sausage  machine ; mix  with  2 well  beaten  eggs,  b lb.  of 
bread  crumbs,  1 teaspoonful  of  pepper,  and  1?  tcaspoonful  of  salt ; 
torm  it  into  a large  sausage,  tie  it  in  a cloth“very  tightly,  and  boil 

for  two  hours ; when  cold,  glaze  the  top,  and  garnish  with  water- 
cress. 
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LUNCHEON. 

Cold  Veal.  Stuffed  Turkey's  Eggs. 

Tomato  Salad.  Ground  Rice  Pudding. 


Put  the  tomatoes  for  one  minute  in  boiling  water  to  remove  the 
skins,  then  cut  them  into  slices,  lay  them  in  a dish,  pour  a little 
vinegar  and  oil  over,  sprinkle  with  pepper,  salt,  chopped  onion, 
and  minced  parsley. 

Boil  6 turkey’s  eggs  until  hard,  then  strip  them  of  their  shells,  and 
cut  in  halves  lengthways ; take  out  the  yolks,  and  pound  them 
with  potted  bloater,  a little  cayenne  pepper,  ^ ounce  of  butter, 
and  a very  few  bread  crumbs ; fill  each  half  with  this  mixture, 
join  together,  and  lay  on  a bed  of  watercress. 


DINNER. 

Semolina  Soup.  Chip  Potatoes. 

Pigeon  Pie.  Artichokes. 

Minced  Veal.  Guildown  Pudding. 


Put  2 ounces  of  semolina  into  2 quarts  of  nicely  flavoured  white 
stock,  stir  and  boil  until  transparent ; now  beat  the  yolks  of  4 eggs, 
mix  them  with  ^ pint  of  thin  cream  or  milk  in  a basin ; pour  some 
of  the  hot  stock  into  this  mixture,  then  put  all  into  the  stewpan 
with  the  remainder  of  the  stock ; season  with  pepper  and  salt,  and 
stir  until  it  thickens ; send  grated  cheese  to  table. 

Into  1 pint  of  cream  whisk  3 eggs,  6 table-spoonfuls  of  raspberry 
syrup,  6 stale  crumbled  spongecakes,  3 ounces  of  sifted  sugar,  and 
3 ounces  of  ground  almonds ; butter  an  earthenware  mould,  pour  in 
half  the  mixture,  then  a layer  of  dried  cherries,  afterwards  fill  up 
with  the  remaining  half,  bake  in  a brisk  oven  for  about  half  an  hour ; 
turn  out  carefully ; eat  either  hot  or  cold. 


APRIL  ist. 

BREAKFAST. 

Quaker  Oats.  Anchovy  Paste. 

Hot  Toast.  Fillets  of  Beef  on 

Hovis  Bread.  Toast. 

Stewed  Rhubarb. 


Cut  a fillet  of  beef  into  slices  about  half  an  inch  thick,  trim  them 
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very  neatly  into  a round  or  oval  shape,  making  them  as  much  as 
possible  of  the  same  size,  season  with  pepper  and  salt,  and  cook  them 
in  butter  in  a sautepan  over  a brisk  fire  for  about  seven  minutes ; 
then  brush  over  each  fillet  with  glaze,  place  them  on  croutons  the 
same  size  and  previously  fried  in  butter,  then  serve  at  once 
garnished  with  chip  potatoes  and  watercress. 


LUNCHEON. 

Macaroni  with  Tomato  Potatoes. 

Sauce.  Bice  Cream. 

Fried  Filleted  Plaice. 


Boil  h lb.  of  macaroni  in  boiling  water  with  1 ounce  of  butter, 
1 onion,  and  £ teaspoonful  of  salt  for  fifteen  minutes  or  until 
tender,  then  drain  the  macaroni  and  put  it  into  a saucepan  with 
2^  ounces  of  grated  gruyere  cheese,  the  same  of  parmesan,  a little 
black  pepper,  and  3 table-spoonfuls  of  cream ; warm  over  the 
fire  until  the  cheese  becomes  thick,  then  dish  up  and  cover  with 
thick  hot  tomato  sauce. 

Put  1 quart  of  milk  in  a saucepan  with  the  rind  of  a lemon  and 
3 ounces  of  loaf  sugar,  let  it  come  to  the  boil,  then  simmer  for  a few 
minutes  to  extract  the  flavour  of  the  lemon ; mix  2 heaped  table- 
spoonfuls of  ground  rice  with  a very  little  cold  milk,  add  this  to  the 
other,  stir  till  it  thickens,  beat  in  2 well  whisked  eggs  and  cook 
together  for  five  minutes  ; serve  cream  and  jam  with  this  dish. 


DINNER. 

Carrot  Soup. 

Boast  Pigeons. 

Sweetbreads. 

Mushrooms  in  Cases. 


New  Potatoes 
Cauliflowers. 
Lemon  Jelly. 


Scrape  and  cut  up  small  8 carrots,  put  them  in  a stewpan  with 
1 ounce  of  butter,  2 sliced  onions,  6 peppercorns,  and  k head  of 
celery  cut  in  small  pieces ; shake  all  over  the  fire  for  five  minutes, 
then  add  a crust  of  bread  and  1 pint  of  stock ; let  all  simmer  until 
the  vegetables  arc  soft,  then  drain  and  rub  through  a sieve,  put 
all  back  into  the  stewpan,  add  1 quart  of  stock  and  stir  till  it  boils, 
add  a pinch  of  sugar,  pepper  and  salt  to  taste,  and  a dash  of  Harvey 
sauce.  This  soup  ought  to  be  of  a deep  red  colour  and  as  thick  as 
cream.  Send  fried  croutons  to  table. 
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Season  the  inside  of  4 pigeons  with  pepper  and  salt,  and  put  a 
small  piece  of  butter  in  each  ; bake  in  a moderate  oven  for  twenty 
minutes  or  a little  longer,  baste  frequently,  and  garnish  with  fried 
parsley,  and  send  either  parsley  and  butter  or  bread  sauce  and  gravy 
to  table. 

Soak  the  sweetbreads  in  warm  water  for  an  hour,  then  lay  them  in 
a saucepan  with  just  enough  water  to  cover,  with  a little  salt  and  the 
squeeze  of  a lemon,  bring  to  boil  and  let  them  simmer  for  about  ten 
minutes ; let  them  cool  and  then  cut  them  into  convenient  serving 
pieces,  x’oll  them  in  bacon,  and  fry  them  in  a sautepan  with  1 ounce 
of  butter  until  they  begin  to  colour,  adding  a little  finely  minced 
shallot  and  mushrooms ; moisten  with  well  flavoured  brown  gravy, 
and  let  them  simmer  till  tender,  adding  a little  more  gravy  if 
necessary  ; have  ready  some  china  cases  which  have  been  oiled  and 
made  hot  in  the  oven,  fill  them  with  the  sweetbread,  pour  a little  of 
the  gravy  over  and  serve  at  once. 

Take  6 lemons,  peel  them,  and  pour  £ pint  of  boiling  water  on 
the  rind  and  let  it  infuse  for  one  hour ; put  1 pint  of  water,  f lb.  of 
loaf  sugar,  and  l j ounces  of  soaked  gelatine,  and  let  these  simmer 
for  twenty  minutes  ; now  add  the  strained  juice  and  the  rind, 
and  bring  the  whole  to  the  point  of  boiling,  skim  well,  add  pint  of 
sherry,  and  run  the  jelly  through  a bag,  pour  it  into  a mould,  and  set 
it  on  ice  or  in  a very  cold  place ; turn  out  carefully  by  dipping  the 
mould  up  to  the  brim  in  hot  water  for  half  a minute.  Sometimes 
half  the  jelly  is  coloured  with  cochineal,  which  gives  it  a pretty 
appearance,  but  then  the  one  half  must  be  quite  set  before  the  other 
colour  is  added. 


Peel  the  mushrooms,  free  them  from  grit,  and  place  them  in  a fire- 
proof dish  with  some  pepper,  salt,  and  1 ounce  of  butter ; let  them 
cook  in  a moderate  oven  for  about  twenty  minutes ; send  them  to 
table  in  the  dish  they  were  cooked  in. 


APRIL  2nd. 


BREAKFAST. 


Hot  Rolls. 
Marmalade. 
Mustard  and  Cress. 


Stewed  Apples. 
Baked  Mushrooms. 
Fried  Bacon. 
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luncheon. 

Breast  of  Mutton.  Rhubarb  Pudding. 

Fried  Potatoes  (from  last  Cheese, 

night’s  dinner). 


Take  the  bones  from  a breast  of  mutton,  sprinkle  the  meat  with 
pepper  and  salt,  roll  and  tie  it  into  a neat  shape,  put  it  into 
hot  water  with  the  bones,  2 carrots,  2 onions,  and  1 turnip ; 
let  all  simmer  slowly  for  about  two  and  a half  hours  or  until 
tender ; now  place  the  meat  on  a hot  dish  and  cover  with  good 
caper  sauce,  cut  the  vegetables  into  pieces,  and  use  them  for 
garnishing. 

Make  a suet  crust,  and  line  a pudding-basin ; wipe  and  cut  the 
rhubarb  into  small  pieces,  fill  the  basin  quite  full,  add  a strip  of 
lemon  peel,  and  | lb.  moist  sugar  j cover  over  with  crust,  and  boil 
for  two  and  a half  hours. 


DINNER. 

Westbury  Soup.  Chip  Potatoes. 

Fricassee  of  Pigeons.  Apple  Charlotte. 

SlLVERSIDE  OF  SALT  BEEF 

with  New  Carrots  and 
Turnips. 


Tut  1 table-spoonful  of  vermicelli  into  1 pint  of  well  flavoured 
brown  stock  which  has  been  slightly  thickened,  let  it  boil  until 
dissolved,  then  add  2 table-spoonfuls  of  tomato  sauce  and  pints  of 
stock,  put  it  into  a tureen  with  some  small  croutons  and  3 tea- 
spoonfuls  of  grated  parmesan  cheese,  mix  well,  and  serve. 

Cut  the  remains  of  the  pigeons  into  neat  joints,  and  stew  them 
very  gently  in  some  good  rich  thickened  gravy  nicely  flavoured  with 
onion  or  shallot  for  about  twenty  minutes,  then  add  12  small  button 
mushrooms,  and  serve  in  a border  of  mashed  potatoes. 

A silverside  of  beef  weighing  9 lbs.  should  be  put  into  cold  water 
with  a few  carrots,  turnips,  and  onions,  and  boiled  very  slowly  for 
three  and  a half  hours,  and  skimmed  as  often  as  the  scum  comes  to 
the  top ; the  marrow  from  the  bone  should  be  taken  out  and  put  on 
toast,  sprinkled  with  pepper,  and  served  separately.  Should  the 
vegetables  appear  to  be  cooked  before  the  meat  they  can  be  taken 
• out,  kept  hot,  and  just  put  in  the  pot  again  at  the  last. 
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Butter  a deep  piedish,  peel  and  slice  6 or  7 apples,  remove  the 
cores,  and  place  a layer  of  these  in  the  bottom  of  the  dish,  sprinkle 
over  some  moist  sugar,  a little  grated  lemon  peel  and  juice,  then  a 
layer  of  thin  bread  and  butter,  after  that  the  apples,  and  so  on  till 
the  dish  is  quite  full,  leaving  off  with  apples  on  the  top  ; then  place 
some  of  the  apple  peeling,  sprinkle  a little  water  over  all,  cover  with 
an  old  dish  turned  upside  down,  and  bake  in  a moderate  oven  for 
one  hour ; when  cooked  take  the  peel  off,  turn  carefully  into  a hot 
dish,  and  sift  fine  sugar  over. 


APRIL  3rd. 

BREAKFAST. 

Brown  and  White  Bread.  Cold  Boiled  Beef. 
Rusks  and  Milk.  Poached  Eggs  on  Toast 

Greengage  Jam.  (anchovy). 


LUNCHEON. 

Squab  Pie.  Cucumber  Salad. 

Cold  Beef.  Tomato  Omelette. 


Put  a layer  of  pork  cut  into  small  pieces  at  the  bottom  of  a pie- 
dish,  then  one  of  apples  peeled  and  chopped,  then  one  of  onions,  dust 
with  salt  and  pepper,  then  put  another  layer  of  meat,  apples,  and 
onions ; when  the  dish  is  full  pour  in  sufficient  good  gravy  to  nearly 
fill  the  dish,  cover  with  parsley,  decorate  prettily  with  leaves  of 
pastry,  &c.,  and  bake  in  a fairly  hot  oven  for  three-quarters  of 
an  hour ; then  finish  off  on  the  hot  plate  for  one  hour  to  thoroughly 
cook  the  inside  of  the  pie. 

Peel  and  slice  a cucumber  very  thinly,  cover  over  with  oil,  vinegar, 
and  a good  dusting  of  pepper  and  salt ; lay  some  small  thin  strips  of 
the  green  peel  in  bar  fashion  on  top,  and  serve. 

Peel  4 tomatoes  and  rub  them  through  a sieve,  make  a paste  with 
1 gill  of  milk  and  1 teaspoonful  of  flour,  add  to  this  4 well  beaten 
eggs,  the  tomatoes,  and  seasoning  of  pepper  and  salt ; put  1 ounce  of' 
butter  in  an  omelette  pan,  and  when  quite  hot  pour  in  the  mixture  ; 
cook  until  set,  then  finish  off  before  the  fire ; double  over  neatly,  and 
put  a little  finely  minced  parsley  over. 
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DINNER. 

Boiled  Shad.  Potatoes. 

Hollandaise  Sauce.  Asparagus. 

Saddle  of  Lamb.  Marlow  Pudding.- 


Shad  should  not  be  scaled,  but  cleaned  and  washed  only.  One 
weighing  about  8 lbs.  should  be  put  into  boiling  water  with  a handful 
of  salt  and  boiled  slowly  for  three-quarters  of  an  hour ; drain  and 
serve  on  a napkin,  garnished  with  cut  lemon  and  parsley. 

Take  the  skin  off  the  saddle  of  lamb  and  rub  it  inside  and  out  with 
a mixture  of  chopped  shallot,  dried  herbs,  and  \ ounce  of  black 
pepper;  now  put  the  meat  in  an  earthenware  pan,  pour  ^ pint  of 
vinegar  and  the  same  of  red  wine  over,  and  let  it  remain  in  this 
pickle  for  four  days  ; turn  frequently  and  lard  it,  and  bake  in  an 
earthenware  pan  for  two  and  a half  hours ; baste  frequently ; when 
cooked  sprinkle  some  salt  over ; strain  the  gravy,  pour  over  the 
meat,  and  serve. 

Asparagus,  although  not  cheap,  will  be  getting  more  plentiful,  as 
so  much  comes  from  Jersey.  It  can  be  had  here  as  early  as 
Christmas.  This  is  a very  favourite  vegetable,  and  is  frequently 
served  as  a course  alone.  The  stalks  should  be  carefully  scraped 
and  thrown  into  cold  water,  then  tied  together  in  neat  bundles  and 
some  of  the  white  ends  cut  off.  Put  the  asparagus  into  boiling 
salted  water,  and  boil  from  fifteen  to  twenty  minutes ; drain  and 
serve  on  toast  with  either  a tureen  of  good  melted  butter  or  clarified 
butter ; the  last  named  is  made  by  melting  2 ounces  of  butter  with 
2 table-spoonfuls  of  salad  oil  and  a little  salt  and  pepper,  and  made 
hot. 

Take  8 ounces  of  bread  crumbs,  put  these  into  a bowl,  and 
pour  upon  them  £ pint  of  boiling  milk;  let  them  soak  for  ten 
minutes,  then  add  3 ounces  of  crushed  ratafias,  4 ounces  of  moist 
sugar,  \ lb.  dried  cherries,  and  2 ounces  of  chopped  suet,  the  grated 
rind  of  1 lemon,  a pinch  of  salt,  and  1 teaspoonful  of  baking  powder; 
mix,  then  add  4 eggs,  one  at  a time,  and  stir  the  mixture  well ; pour 
into  a buttered  mould,  lay  a buttered  paper  over,  and  steam  for  two 
hours;  turn  it  out  carefully,  and  serve  with  sweet  sauce,  which 
is  made  by  adding  3 dessert-spoonfuls  of  pounded  sugar  and 
h teaspoonful  of  grated  lemon  rind  to  £ pint  of  melted  butter, 
which  has  no  salt  in,  and  has  been  made  with  milk ; give  one 
boil  up,  and  serve. 


K 
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APRIL  4th. 

BREAKFAST. 

Buttered  Scones.  Potted  Beef  (from  cold 

Hominy.  beef). 

Radishes  and  Cress.  Sussex  Fritters. 

Marmalade. 


Take  ^ lb.  of  cold  boiled  potatoes,  and  rub  them  through  a sieve, 
mix  into  them  2 ounces  of  finely  minced  ham  and  1 teaspoonful  of 
chopped  parsley,  pepper  and  salt  to  taste,  and  the  yolk  of  1 egg ; 
make  into  small  balls  or  cakes,  egg  and  bread  crumb  them,  and  fry  a 
golden  brown ; serve  in  a dish  with  layers  of  rolled  bacon. 


LUNCHEON. 

Cold  Lamb.  Roly-Poly. 

Baked  Potatoes.  Greengage  Jam  Pudding. 

Sea  Kale  in  Gravy. 


Boil  the  kale  until  tender;  drain  it,  and  put  it  into  a saucepan 
with  1 pint  of  good  thickened  brown  gravy,  season  with  pepper  and 
salt,  and  1 lump  of  sugar,  and  stew  for  five  minutes  ; sprinkle  over 
with  grated  parmesan,  and  serve. 


DINNER. 

Shad  Rissoles.  Boiled  Bacon. 

Minced  Lamb  with  Mashed  Potatoes. 

Spinach.  Cocoanut  Pudding. 

Larded  Guinea  Fowl. 


Pound  the  remains  of  the  shad  after  all  the  skin  and  bones  have 
been  taken  away  with  2 anchovies,  some  cayenne  pepper,  and 
1 ounce  of  butter;  mix  in  1 teacupful  of  bread  crumbs,  and  blend 
all  together  with  2 eggs ; flour  the  hands,  and  make  the  rissoles  into 
balls,  egg  and  bread  crumb  them,  and  fry  in  boiling  fat  until  brown ; 
garnish  with  cut  lemon  and  crisp  parsley. 

Line  a piedish  with  puff  paste,  now  take  £ lb.  of  desiccated 
cocoanut,  and  put  it  into  a basin  with  1 pint  of  milk,  1 ounce  of 
oiled  butter,  2 ounces  of  castor  sugar,  1 grated  biscuit,  and  4 eggs ; 
beat  all  well  together,  and  turn  into  the  piedish ; bake  in  a moderate 
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oven  for  fifteen  minutes,  or  until  the  paste  seems  cooked ; ornament 
with  leaves  of  pastry,  which  should  be  baked  separately,  and  put  on 
after  the  pudding  is  done. 


APRIL  5th. 

BREAKFAST. 

Oatmeal  Porridge.  Dish  of  Oranges. 

Hot  Rolls.  Lamb’s  Fry. 

Honey.  Cold  Bacon. 

Sardines. 


Boil  the  fry  in  sufficient  stock  to  cover  for  five  minutes,  then  take 
it  out,  dry  it  well,  and  brush  over  with  the  yolk  of  1 egg  ; cover 
with  finely  grated  bread  crumbs  mixed  with  1 teaspoonful  of  chopped 
parsley,  and  a high  seasoning  of  pepper  and  salt ; fry  in  hot  fat  for 
five  minutes,  and  serve  very  hot,  garnished  with  fried  rolls  of  bacon 
and  crisp  parsley. 


LUNCHEON. 

Rump  Steak  Pudding.  Rhubarb  Custard. 

Fried  Potatoes. 


Stew  2 lbs.  of  rhubarb  until  quite  soft  with  1 lb.  of  sugar,  then 
rub  through  a sieve,  and  flavour  with  lemon  juice ; return  to  the  pan, 
and  when  quite  hot  stir  in  1 ounce  of  soaked  gelatine,  and 
thoroughly  dissolve  it;  pour  into  a wetted  mould,  and  when  cold 
turn  out,  and  serve  with  custard  or  whipped  cream. 


DINNER. 

Vegetable  Soup.  Salade  Melee. 

Roast  Leg  of  Mutton.  Cheesecakes. 

Potatoes.  Camembert  Cheese. 


Empty  the  contents  of  a tin  of  macedoines  into  a saucepan,  and 
add  2 quarts  of  well  flavoured  white  stock,  together  with  1 table- 
spoonful of  tomato  sauce  and  1 small  cupful  of  boiled  rice,  add 
pepper  and  salt  to  taste ; bring  the  soup  to  the  boiling  point,  and 
serve. 

Pick  4 ounces  of  meat  from  the  guinea  fowl,  now  cut  into  small  pieces 
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1 lb.  of  cold  boiled  potatoes  and  4 anchovies  ; mix  these  with  a chopped 
apple,  1 teaspoonful  of  capers,  and  some  sliced  German  sausage  and 
a sliced  Spanish  onion;  put  all  into  a dish,  mix  thoroughly  with 
\ pint  of  mayonnaise  sauce;  garnish  with  hard  boiled  eggs  and 
beetroot. 


APRIL  6th. 

BREAKFAST. 

Muffins  and  Crumpets.  Gooseberrt  Jam. 

Brown  and  White  Bread.  Boiled  Red  Mullet. 

Watercress.  Lamb  Chops. 


Wipe  the  fish,  but  leave  the  inside  in,  sprinkle  over  with  salt  and 
pepper,  and  rub  in  a little  sweet  oil ; grill  over  a clear  fire  for  eight 
minutes;  when  cooked  put  the  fish  on  a hot  dish,  melt  1 ounce 
of  butter,  2 dessert-spoonfuls  of  lemon  juice  and  1 of  chopped  parsley 
together  until  quite  hot ; then  pour  over  the  fish,  and  garnish  with 
cut  lemon  and  parsley. 

Trim  some  chops  from  a loin  of  lamb,  egg  and  bread  crumb  them, 
and  fry  in  hot  fat  rather  slowly  for  a quarter  of  an  hour,  as  they  should 
be  thoroughly  well  done ; dish  up  on  a bed  of  fried  parsley. 


LUNCHEON. 

Cold  Leg  of  Mutton.  Cauliflower  Sala! 

Mashed  Potatoes.  Cator  Pudding.  — 


Boil  a cauliflower  in  boiling  salted  water  until  it  is  almost  done, 
then  let  it  get  cold  and  break  it  into  branches ; arrange  neatly  on  a 
dish  in  a heap,  and  cover  with  mayonnaise  ; garnish  with  capers  and 
chilies. 

Take  5 large  apples,  skin,  core,  and  stew ; add  whilst  hot  2 ounces 
of  butter,  let  them  get  cold,  and  beat  up  2 eggs,  2 ounces  of  cake 
crumbs,  2 ounces  of  sugar,  and  1 table-spoonful  of  cream ; mix  and 
bake  in  dariole  moulds  for  about  a quarter  of  an  hour  in  a moderate 
oven ; turn  out,  sift  sugar  over,  and  serve  with  cream. 
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DINNER 


Curried  Oysters. 

Grilled  Mutton  Cutlets 


Fricandeau  of  Veal  with 


(from  cold  leg). 


Spinach. 

Fried  Potatoes. 

Lemon  Water  Pudding. 


Melt  2 ounces  of  butter  in  a saucepan,  and  blend  with  it  1 table- 
spoonful of  curry  powder,  1 dessert-spoonful  of  flour,  and  fry  until 
brown,  stirring  all  the  time ; add  the  liquor  from  2 dozen  oysters,  a 
squeeze  of  lemon  juice,  and  2 table-spoonfuls  of  cream  ; boil  up,  put  in 
the  oysters,  and  heat  again  without  boiling ; serve  in  a border  of  rice. 

Cut  some  slices  from  the  mutton  rather  thick,  and  make  them  of 
the  same  form  and  size ; dip  them  into  fine  bread  crumbs,  then 
in  yolk  of  egg  in  which  you  have  added  a very  little  finely 
chopped  parsley  and  onion,  and  then  again  into  the  bread  crumbs ; 
grill  the  cutlets  over  a clear  slow  fire,  and  send  them  to  table  in  a 
border  of  spinach. 

Take  a piece  of  leg  of  veal  about  3£  lbs.  weight,  remove  the  skin, 
and  trim  it  into  a good  shape ; make  2 or  3 slits  in  the  middle, 
and  lard  it  with  fat  bacon,  slice  2 carrots,  2 large  onions,  and 
put  these  in  the  middle  of  a stewpan  with  a few  slices  of  bacon  at 
the  top ; lay  the  fricandeau  on  the  bacon,  sprinkle  a little  salt  over, 
and  put  in  just  sufficient  stock  to  cover  the  bacon ; let  all  simmer 
very  gently  for  two  and  a half  hours,  baste  frequently,  dish  up  the 
fricandeau  and  keep  it  hot;  skim  off  the  fat  from  the  liquor,  and 
serve  with  a puree  of  spinach. 


Take  3 sheep’s  kidneys  or  2 calves’  kidneys,  cut  away  all  the  skin, 
then  pound  in  a mortar  with  salt,  pepper,  and  a little  anchovy  paste ; 
bind  together  with  the  beaten  whites  of  2 eggs  and  1 ounce  of  butter; 
heap  high  on  buttered  toast,  cover  over  with  the  beaten  yolks  of  the 
eggs,  then  a few  bread  crumbs,  and  bake  for  fifteen  minutes  in  a 
moderate  oven ; serve  in  the  dish  they  are  cooked  in,  and  garnish 
with  mustard  and  cress. 


APRIL  7th 


BREAKFAST. 


Ho  vis  Bread. 
Buttered  Scones. 
Marmalade. 


Cress. 

Kidney  Toast. 
Fried  Ham. 
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LUNCHEON. 

Cold  Veal. 

Mashed  Potatoes.  Anchovies  au  Parmesan. 

Beetroot  and  Cucumber  Boiled  Batter  Pudding. 

Salad. 


Pull  2 cabbage  lettuces  into  pieces,  and  lay  part  of  them  at  the 
bottom  of  a salad  bowl,  now  slice  a boiled  Spanish  onion,  a beetroot, 
and  a cucumber  over ; then  put  another  layer  of  lettuce,  and  season 
with  pepper,  salt,  oil,  and  vinegar,  or  mayonnaise ; garnish  with 
capsicums  and  slices  of  hard  boiled  eggs. 

Warm  some  anchovies  in  butter,  add  pepper,  and  a few  drops  of 
lemon  juice,  take  them  up  and  keep  hot  in  a dish  in  the  oven;  now 
thicken  the  butter  with  1 dessert-spoonful  of  flour,  same  of  cream  and 
the  yolk  of  1 egg  ; cover  the  anchovies  thickly  with  grated  parmesan 
cheese,  simmer  the  sauce  until  thick,  and  pour  it  very  hot  over  the  fish. 


DINNER. 

Sorrel  Soup.  Potatoes. 

Roast  Rump  op  Beef.  Apple  Custard. 

Horse  Radish  Sauce.  Savoury  Omelette. 

Fried  Tomatoes. 


Put  1 lb.  of  spinach  into  a stewpan  with  20  leaves  of  sorrel, 
and  the  contents  of  a tin  of  peas,  1 ounce  of  butter,  a sprig  of  mint, 

2 or  3 sliced  onions,  and  pepper  and  salt  to  taste ; let  all  stew  slowly 
until  tender  without  getting  brown ; then  add  smoothly  2 ounces  of 
cornflour,  and  stir  well ; 1 quart  of  white  stock,  and  £ pint  of 
milk,  simmer  gently  for  half  an  hour,  then  rub  through  a hair 
sieve  ; rewarm,  and  add  £ pint  of  hot  cream,  the  beaten  yolks  of 

3 eggs,  1 ounce  of  butter,  and  a little  spinach  colouring ; stir  until 
it  thickens  without  boiling ; serve  with  croutons. 

The  rump  of  beef  is  decidedly  the  prime  joint  of  the  ox,  but  is,  as  a 
rule,  cut  into  steaks ; take  about  9 lbs.,  bind  it  tightly  round  with  a 
tape  (be  sure  and  have  a good  sized  piece  of  fat  skewered  to  the  side), 
and  bake  for  three  hours  in  a moderate  oven,  baste  frequently;  there 
will  be  some  very  rich  gravy  at  the  bottom  of  the  pan,  which  should 
be  slightly  salted  and  poured  over  the  meat  after  the  fat  is  taken  off ; 
serve  very  hot  with  a tuft  of  horse  radish  on  top,  and  horse  radish 
sauce. 

Take  1 pint  of  stewed  apples  flavoured  with  lemon  and  nicely 
sweetened,  and  the  whites  of  3 eggs  beaten  to  a stiff  froth ; beat  all 
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well  together  until  very  stiff ; have  a rich  thick  custard  at  the  bottom 
of  a deep  dish,  pile  the  apple  on  top,  and  garnish  with  cochineal  sugar. 


APRIL  8th. 

BREAKFAST. 

Hot  Rolls.  Jam. 

Hominy.  Cold  Beef. 

Stewed  Rhubarb.  Grilled  Whiting. 


Skin  the  fish,  split  them  down  the  back,  flour  them  lightly,  dust 
with  cayenne,  and  lay  them  on  a well  greased  gridiron  over  a clear 
fire  ; cook  for  four  minutes  on  one  side,  and  the  same  on  the  other ; 
dish  up  and  pour  a little  oiled  butter,  a sprinkling  of  salt,  and  a little 
minced  parsley  over  ; garnish  with  watercress. 


LUNCHEON. 

Beef  Olives.  Dressed  Crab. 

New  Potatoes.  Dunedin  Pudding.' 


Cut  some  slices  from  the  cold  beef,  lay  them  flat  on  the  table,  and 
spread  a forcemeat  over,  then  roll  up  and  tie  with  tape,  flour  and  fry 
in  butter  for  five  minutes ; then  stew  gently  in  a nice  rich  brown 
gravy  for  twenty  minutes  ; remove  the  tape  ; serve  the  olives  neatly 
on  a hot  dish  with  the  gravy  poured  over. 

Pick  the  meat  from  the  crab,  and  flake  it  into  small  shreds ; add 

1 teacupful  of  finely  grated  bread  crumbs ; and  season  to  taste  with 
pepper,  salt,  oil,  and  vinegar,  and  a little  mustard ; wash  the  shell, 
put  in  the  mixture,  and  garnish  with  lobster  coral  sifted  over,  and 
watercress  and  cut  lemon  round  the  dish. 

Take  ^ lb.  of  chopped  suet,  ^ lb.  of  flour,  3 ounces  of  moist  sugar, 

2 lb.  of  currants  or  raisins,  a pinch  of  salt,  2 well  beaten  eggs,  and 
1 small  cupful  of  milk;  mix  well  together,  and  bake  in  a buttered 
piedish  for  one  hour  in  a moderate  oven ; then  turn  out,  and  sift 
sugar  over. 


A 
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DINNER. 


Salt  Cod  Fish. 

Egg  Sauce. 

Parsnips. 

Boiled  Leg  of  Lamb. 
New  Carrots. 


Turnips. 

Exeter  Potatoes. 
Claret  Jelly. 
Swiss  Roll. 


Take  about  3 lbs.  of  salted  cod  fish,  wash  well,  and  soak  all  night 
in  cold  water,  with  1 table-spoonful  of  vinegar ; then  change  the 
water,  and  boil  very  slowly  (or  it  will  harden)  for  a quarter  of  an 
hour ; drain  and  garnish  with  boiled  parsnips  cut  in  a nice  shape, 
hard  boiled  eggs  cut  in  slices,  and  watercress. 

Plunge  the  lamb  into  boiling  water,  with  some  new  carrots,  boil 
slowly  for  two  and  a half  hours  (this  is  for  a leg  weighing  6 lbs.),  dish 
up,  cover  with  melted  butter,  and  serve  the  vegetables  round  the  dish  ; 
put  a small  paper  frill  round  the  knuckle  bone. 

Dissolve  1 ounce  of  gelatine  in  1 gill  of  claret ; then  stir  that  and 
the  remains  of  the  bottle  of  claret  over  the  fire  in  an  enamelled  sauce- 
pan, add  \ wine-glassful  of  brandy,  and  ^ lb.  of  sugar ; boil  all 
together  and  strain ; pour  into  a mould. 


APRIL  9th. 

BREAKFAST. 

Hovis  Bread.  Baked  Apples. 

Cold  Toast.  Fish  Toast. 

Mustard  and  Cress.  Grilled  Mutton  Chops. 


Toast  6 rounds  of  bread,  and  spread  them  with  bloater  or 
anchovy  paste ; put  into  a saucepan  the  yolks  of  2 eggs,  1 gill  of 
milk,  and  the  remains  or  about  2 ounces  of  the  cold  cod  fish 
flaked  small;  let  it  just  thicken,  then  spread  it  on  the  toast, 
sprinkle  a little  cayenne  pepper,  some  bread  crumbs,  and  a 
little  butter  over,  and  brown  quickly  in  the  oven  for  about  eight 
minutes;  serve  very  hot,  garnished  with  watercress. 
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LUNCHEON. 

Cold  Leg  of  Lamb.  Remains  of  Swiss  Roll. 

New  Potatoes.  Cheese. 

Savoury  Batter. 


Put  ^ lb.  of  sliced  sausages  into  a buttered  piedish,  and  pour  over 
them  1 pint  of  batter  as  for  Yorkshire  pudding,  bake  in  a hot  oven 
for  one  hour. 

Cut  the  remains  of  the  Swiss  roll  into  neat  slices,  lay  them  in  a 
glass  dish,  spread  some  jam  over,  and  then  pour  over  a rich  custard. 


T 


DINNER. 


Bordelaise. 

WITH  MuSH- 


Sole  A l: 

Minced  Lamb 
rooms. 

Boiled  Guinea  Fowl  with 
Oysters. 


Spinach. 

Potatoes. 

Remains  of  Claret  Jelly. 
Devilled  Shrimps. 


Select  a large  sole,  and  put  the  fish  into  a fireproof  dish  (the  one 
it  is  to  be  served  in),  sprinkle  with  a little  minced  parsley,  pepper, 
salt,  a few  finely  minced  mushrooms,  shallots,  and  1 ounce  of  oiled 
butter,  add  ^ wine-glassful  of  white  stock,  and  the  same  quantity 
of  sherry ; bake  in  a brisk  oven  for  a quarter  of  an  hour,  and 
baste  with  the  liquor  in  the  dish. 

Mince  the  remains  of  the  lamb,  and  warm  it  in  some  good  rich 
gravy ; put  a little  of  the  mince  into  the  middle  of  a large  cooked 
mushroom,  put  on  a hot  dish  and  serve ; garnish  with  riband 
potatoes.  About  10  mushrooms  will  be  required  to  make  a 
dish. 

Put  about  2 dozen  oysters  inside  the  guinea  fowl,  with  1 ounce 
of  butter,  pepper,  and  salt,  and  truss  it  firmly ; now  place  the  fowl  in 
a close  fitting  jar,  and  cover  with  stock,  stand  the  jar  in  a saucepan 
foiling  water,  and  boil  fast  for  two  hours  \ when  the  fowl  is  cooked 
drain  it  from  the  liquor,  and  cover  with  white  sauce,  or  parsley  and 
butter.  J 
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APRIL  loth. 


BREAKFAST. 


Biscuits  and  Milk. 
Hot  Toast. 

Honey. 


Quince  Jam. 
Broiled  Flounders. 
Buttered  Eggs. 


Thoroughly  dry  the  fish,  flour  them  slightly,  and  broil  either  on 
the  top  of  a clear  fire  or  in  front  for  about  six  minutes ; put  them 
on  a hot  dish,  and  pour  a little  oiled  butter  over,  with  a sprinkling 
of  pepper  and  salt ; garnish  with  parsley.  The  gridiron  should  be 
rubbed  over  with  fat  before  the  fish  are  put  on. 


Mashed  Potatoes. 


Cut  the  remains  of  the  fowl  into  neat  joints,  and  warm  gently 
through  in  the  sauce  that  was  left ; add  a few  more  mushrooms,  and 
serve  in  a border  of  mashed  potatoes. 

Grate  3 ounces  of  cheese  into  a basin,  mix  with  it  1 teacupful  of 
cream,  and  2 well  beaten  eggs ; put  them  into  a small  stewpan  with 
1 ounce  of  butter,  then  stir  in  the  other  ingredients  with  a 
little  pepper  and  salt  till  the  whole  is  mixed ; serve  at  once  on 
buttered  toast. 

Put  1 table-spoonful  of  flour  into  a stewpan  with  2 ounces  of 
butter,  and  stir  over  a gentle  fire  till  smooth ; add  by  degrees 
\ pint  of  milk,  2 ounces  of  sugar,  and  the  grated  rind  of  a lemon ; 
stir  till  it  becomes  thick  without  boiling,  then  turn  into  a basin,  and 
when  nearly  cold  add  the  yolks  of  3 eggs ; line  a piedish  with  rich 
pastry,  then  spread  a layer  of  raspberry  jam  over ; pour  the  custard 
in,  and  bake  in  a moderate  oven  for  one  hour ; whip  the  whites  of  the 
eggs  quite  stiff  with  1 table-spoonful  of  powdered  sugar,  put  it  on  the 
top  of  the  pudding,  and  place  it  back  in  the  oven  for  four  minutes 
to  set. 


LUNCHEON. 


Rechauffee  of  Guinea 
Fowl. 


Cheese  Cream. 

Bosham  Custard  Pudding. 
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DINNER. 


Queue  de  Veau  Soup. 
Curried  Eggs. 

Pigeon  Pie. 

Forced  French  Beans. 


Fried  Potatoes. 
Rhubarb  Tart. 
Whipped  Cream  in 


Glasses. 


Cut  up  2 calves’  tails  into  small  joints,  and  put  them  into  a stew- 
pan  with  1 ounce  of  butter,  2 carrots,  2 onions,  1 turnip,  and  1 head 
of  celery  (all  cut  up  small),  a bunch  of  sweet  herbs,  and  ^ pint 
of  ivater ; stew  slowly,  stir  frequently,  then  add  2 ounces  of  flour ; 
stir  it  well  again,  and  put  in  2 quarts  of  weak  stock ; skim  well,  and 
simmer  for  about  three  hours,  or  until  tender;  then  take  the  tails 
out  of  the  soup,  put  them  in  a tureen,  and  strain  the  liquor  through 
a sieve ; flavour  to  taste  with  pejiper,  salt,  the  juice  of  a lemon,  and 
1 spoonful  of  ketchup  ; serve  with  grated  parmesan  cheese. 

The  beans  will  now  be  forced,  and,  if  small,  should  be  put  whole 
into  boiling  salted  water  (in  which  a tiny  piece  of  soda  has  been 
added),  and  boiled  fast  for  fifteen  minutes ; drain,  and  return  them  to 
the  stewpan  with  1 ounce  of  butter  and  a little  pepper,  and  they 
are  ready. 

The  cream  should  be  whipped  until  quite  stiff  with  the  white  of 
1 eSS>  a ^ew  drops  of  vanilla,  and  1 dessert-spoonful  of  castor  sugar, 
then  piled  up  high  in  custard  cups,  with  cochineal  sugar  grated  over. 


The  tongues  should  be  soaked  for  forty-eight  hours,  and  the  water 
changed  several  times ; they  should  then  be  put  into  cold  water  with 
£ lb.  of  chopped  suet,  and  boiled  very  slowly  until  tender  (about 
tour  and  a half  hours)  ; then  skin  them,  anrl  whpn  n,,t  o 


APRIL  nth. 


BREAKFAST. 


Hot  Buttered  Scones. 
Lemon  Marmalade. 
Dish  of  Oranges. 


Jam. 

Filleted  Dried  Haddock. 
Reindeer  Tongues. 
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LUNCHEON 


Steak  and  Kidney  Pudding. 
Chip  Potatoes. 


Tomato  Salad. 
Salisbury  Pudding. 


Slice  and  butter  a madeira  cake,  grease  a basin,  and  lay  the 
cake  in  it ; sprinkle  with  candied  peel  and  a few  stoned  raisins ; pro- 
ceed thus  until  the  dish  is  full ; now  beat  up  2 eggs  with  1 pint  of 
milk,  ^ teaspoonful  of  grated  lemon  peel,  and  2 ounces  of  sugar ; 
pour  this  over  the  pudding,  tie  down  with  a cloth,  and  steam  for  one 
hour ; turn  out,  and  serve  with  sauce  made  by  putting  1 table- 
spoonful of  flour  and  1 ounce  of  butter  into  a saucepan ; stir  over  the 
fire  until  of  a pale  brown,  then  add  2 ounces  of  dried  cherries  cut 
into  halves,  1 wine-glassful  of  raisin  wine,  and  \ pint  of  water; 
simmer  gently  for  quarter  of  an  hour,  add  2 table-spoonfuls  of  lemon 
juice  and  \ teaspoonful  of  grated  lemon  rind  ; let  the  sauce  boil 
for  another  five  minutes,  and  serve. 


Tinned  Asparagus. 


Thoroughly  dry  the  halibut,  and  cut  into  neat  steaks  about  1 inch 
thick,  then  dredge  them  with  flour,  dip  them  in  the  yolk  of  1 beaten 
egg,  then  in  fine  bread  crumbs,  and  fry  in  hot  lard  for  about  ten 
minutes ; garnish  with  crisp  parsley  and  chilies. 

Soak  1 J lbs.  of  dried  apricots  for  twelve  hours,  then  put  them  into 
a piedish  (do  not  change  the  water)  with  \ lb.  of  castor  sugar,  cover 
with  rich  pastry,  and  bake  for  three-quarters  of  an  hour  in  a fairly 
hot  oven,  then  stand  the  pie  on  the  hot  plate  for  a quarter  of  an 
hour  to  thoroughly  cook  the  fruit. 


DINNER. 


Halibut  Steaks. 
Roast  Fowls. 
Ham. 


New  Potatoes. 
Apricot  Pie. 
Devonshire  Cream. 


APRIL  12th 

BREAKFAST. 


Hot  Buttered  Scones. 
Biscuits  and  Milk. 
Watercress. 

Stewed  Apples. 


Plum  Jam. 

Cold  Ham. 
Minced  Tongue. 


Take  all  the  gristle  and  uneatable  parts  from  the  remains  of  the 
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tongue  and  mince  very  finely,  add  a little  cayenne,  1 ounce  of  butter, 
and° put  on  squares  of  hot  buttered  toast  j place  in  the  oven  for  five 
minutes  to  get  thoroughly  hot  through  in  the  same  dish  it  is  to  be 
served  in,  and  put  a poached  egg  on  top. 


LUNCHEON. 

Macaroni  and  Ham.  Cold  Apricot  Pie. 

Mutton  Chops.  Cheese  Straws. 

Mashed  Potatoes. 


Mince  £ lb.  of  ham  finely,  season  it  with  pepper  and  chopped 
parsley,  put  a layer  at  the  bottom  of  a piedish,  now  one  of  cold 
boiled  macaroni,  cut  in  1-inch  lengths,  on  which  sprinkle  a little 
chopped  onion,  add  1 ounce  of  butter;  now  put  more  ham  and 
again  the  macaroni,  sprinkle  with  bread  crumbs,  add  more  butter, 
1 wine-glassful  of  white  sauce,  and  bake  for  eight  minutes  in  a 
fairly  hot  oven. 


DINNER. 

Halibut  au  Gratin.  Tomatoes. 

Curried  Fowls.  Potatoes. 

Lamb’s  Fry.  Almond  Puddings. 


Take  1 lb.  of  the  cold  fish  left  from  dinner,  remove  all  skin  and 
bone,  and  flake  it  into  small  pieces,  put  1 ounce  of  butter  in  a sauce- 
pan, and  when  melted  stir  in  quickly  1 heaped  table-spoonful  of  flour, 
add  gradually,  stirring  all  the  time,  £ pint  of  milk  and  water,  season 
with  pepper  and  salt,  and  when  smooth  take  it  ofF  the  fire,  butter 
some  scallop  shells  or  dishes,  sprinkle  them  with  bread  crumbs, 
lay  in  each  one  a little  of  the  fish,  moisten  it  with  1 dessert-spoonful 
of  the  sauce,  add  some  more  fish,  then  sauce,  sprinkle  with  bread 
crumbs,  then  put  a few  pieces  of  butter  on  the  top,  and  bake  in  a 
sharp  oven  for  five  minutes. 

Melt  2 ounces  of  butter,  stir  in  2 table-spoonfuls  of  flour,  2 ounces 
of  castor  sugar,  3 ounces  of  ground  almonds,  4 pounded  bitter 
almonds,  and  2 well  beaten  eggs ; mix  well,  and  pour  the  mixture  into 
small  buttered  moulds,  and  bake  in  a moderate  oven  for  twenty 
minutes. 
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APRIL  13th 


BREAKFAST. 


H.O.  Food. 
Muffins. 


Brown  Bread. 
Savoury  Scones. 
Fried  Soles. 


Marmalade. 

Watercress. 


LUNCHEON 


Ragout  of  Veal. 
Plain  Boiled  Rice. 


Arrowroot  Pudding. 


Cut  some  neat  slices  from  a knuckle  of  veal,  season  with  pepper 
and  salt  and  dredge  with  flour,  fry  in  butter  until  of  a pale  brown, 
then  put  them  into  a saucepan  with  1 pint  of  hot  rich  white 
stock,  and  simmer  very  gently  for  two  hours ; now  take  out  the 
meat  and  thicken  the  gravy,  add  1 table-spoonful  of  tomato  sauce, 
same  of  ketchup,  the  juice  of  half  a lemon ; give  one  boil  up, 
put  back  the  meat,  and  serve.  The  bones  can  be  made  use  of  in 
the  stock  pot. 

Beat  up  4 lb.  of  arrowroot  very  smoothly  with  milk  until  it  is  as 
thick  as  cream,  then  pour  on  ^ pint  of  boiling  milk,  stir  wrell  and 
boil  for  two  minutes ; flavour  wTith  essence  of  ratafia  or  vanilla  and 
sweeten  to  taste,  boil  again  for  one  minute,  then  turn  into  a buttered 
mould,  and  when  quite  cold  turn  out  carefully,  and  cover  with 
cream. 


Skin  H lbs.  of  chestnuts,  and  put  them  into  a saucepan  and  cover 
with  stock ; when  it  boils  drain  the  chestnuts,  remove  quickly  the 
inner  skins,  and  put  them  into  a saucepan  with  1 quart  of  milk,  and 
the  same  quantity  of  white  stock,  2 onions  and  carrot  cut  in  slices, 
a sprig  of  parsley,  a little  salt  and  6 peppercorns,  simmer  slowly  for 
two  hours ; then  pass  through  a sieve,  return  it  to  the  saucepan,  let 
it  boil  up,  add  1 gill  of  cream,  and  serve  with  croutons. 

Put  3 ox  palates  into  a saucepan  of  cold  water,  let  them  boil 


DINNER. 


Osborne  Soup. 

Stewed  Ox  Palates. 
Roast  Griskin  of  Pork. 
Apple  Sauce. 


New  Potatoes. 

Spinach. 

Herring  Roe  Savoury. 
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slowly  for  ten  minutes ; then  skin  and  put  them  into  another  sauce- 
pan, with  just  sufficient  stock  to  cover,  add  1 turnip,  carrot,  onion, 
six  a sprig  of  parsley,  pepper  and  salt  to  taste,  and  simmer  for 
hours ; strain  off  the  liquor  into  a basin,  press  the  palates 
between  two  dishes  with  a weight  on  top,  and  let  them  get  perfectly 
cold  ; now  cut  them  into  serving  squares,  and  make  the  following 
sauce  : — Chop  up  2 onions,  dredge  with  flour,  and  fry  in  butter 
till  brown,  add  £ pint  of  the  liquor  that  the  palates  were  cooked 
in,  season  with  pepper  and  salt,  and  let  the  sauce  boil  for  two 
minutes ; then  put  in  the  meat,  let  them  simmer  for  ten  minutes, 
and  just  before  serving  add  1 table-spoonful  of  ketchup  and  the 
same  of  tomato  sauce ; serve  very  hot. 

Pork  will  soon  be  going  out  of  season,  but  is  still  good  if  the 
weather  is  not  warm.  A griskin  weighing  6 lbs.  will  take  two  and  a 
half  hours  to  bake,  and  should  be  basted  frequently  as  the  joint  is 
not  very  fat,  flour  when  half  done,  and  about  ten  minutes  before 
serving  sprinkle  over  some  powdered  sage  ; only  the  gravy  that 
flows  from  the  meat  should  be  poured  over  the  joint. 

Mix  1 ounce  of  butter,  1 table-spoonful  of  anchovy  paste,  a little 
cayenne  and  a squeeze  of  lemon  juice  together,  spread  this  thickly 
over  some  pieces  of  buttered  toast,  on  each  piece  lay  a portion  of  the 
soft  roe  of  a cooked  bloater,  put  a little  more  cayenne  over  a tiny 
piece  of  butter,  and  make  thoroughly  hot  in  the  oven. 


This  fish  deserves  to  be  more  widely  known,  as  it  has  a delicate 
flavour,  and  when  fried  like  cod  fish  is  very  delicious.  The  fillets 
should  be  about  half  an  inch  thick. 


APRIL  14th 


BREAKFAST. 


Honey. 
Watercress. 
Hovis  Bread. 
Sally  Lunxs. 


Radishes. 

Fillets  of  Veal  Fish. 
Fried  Kidneys. 


LUNCHEON. 


Minced  Veal  with  Poached 


Mashed  Potatoes. 
Boiled  Batter  Pudding. 


Eggs. 

Cold  Pork. 
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Baked  Sturgeon. 
Curried  Pork. 
Loin  of  Lamb. 
Mint  Sauce. 


DINNER. 

New  Potatoes. 
Mushrooms  stewed  in 
Milk. 

Spongecakes  with  Cream. 


Take  about  5 lbs.  of  the  tail  end  of  a sturgeon,  skin  it,  take 
out  the  bone  and  fill  it  with  veal  stuffing,  roll  it  in  buttered  paper 
and  bind  it  like  a fillet  of  veal ; bake  in  a moderate  oven  for  one  and 
a quarter  hours ; baste  frequently  with  butter,  and  cover  with  good 
brown  gravy. 

Peel  1 lb.  of  mushrooms,  put  them  in  a stewpan  with  just 
sufficient  milk  to  cover  with  a seasoning  of  salt  and  pepper,  stew 
slowly  for  half  an  hour,  then  put  them  into  a hot  vegetable  dish  ; 
thicken  the  milk  with  flour,  add  1 ounce  of  butter ; give  one  boil  up» 
and  pour  over. 


APRIL  15th. 

BREAKFAST. 

Marmalade.  Apricot  Jam. 

Stewed  Rhubarb.  Rissoles  of  Sturgeon. 

Hot  Toast.  Scrambled  Eggs. 

Crumpets. 


Mince  about  2 ounces  of  the  cold  sturgeon  very  finely,  add  1 ounce 
of  bread  crumbs,  pepper  and  salt  to  taste,  and  1 ounce  of  butter  ; 
bind  with  the  yolk  of  1 egg,  then  make  the  rissoles  into  a nice 
shape ; egg  and  bread  crumb  them,  and  fry  in  hot  fat  for  ten 
minutes ; garnish  with  cut  lemon  and  parsley. 


LUNCHEON. 

Cold  Loin  of  Lamb.  Macedoine  Salad. 

New  Potatoes  from  dinner  Apple  Fritters, 
(to  be  fried). 


DINNER. 

Artichoke  Soup.  Potatoes. 

Sirloin  of  Beef.  Raspberry  Pudding  with 

Horse  Radish  Sauce.  Cream. 

Stewed  Endive. 


Remove  the  undercut  from  a sirloin  of  beef  (this  will  make  a nice 
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dish  of  fillets  for  to-morrow),  saw  the  bone  off  to  make  it  lie  straight 
on  the  dish,  and  bake  in  a moderate  oven  for  two  hours ; baste 
frequently,  and  serve  very  hot,  with  a tuft  of  horse  radish  on  top. 

Take  some  of  the  outer  leaves  off  4 large  heads  of  endive,  and  put 
them  into  boiling  water  slightly  salted,  let  them  boil  for  ten  minutes, 
then  drain  and  chop  very  fine ; now  put  them  back  into  a stewpan, 
with  | pint  of  broth,  1 lump  of  sugar,  a little  more  salt,  and  a 
dusting  of  pepper ; boil  until  tender,  then  thicken  the  broth,  add 
1 ounce  of  butter  and  1 table-spoonful  of  lemon  juice  \ give  one  boil 
up,  and  serve. 

Butter  a pint  basin,  then  line  it  with  slices  of  thin  bread  and 
butter,  spread  a layer  of  raspberry  jam  over  the  bottom  and  then 
biead  and  butter,  and  so  on  until  the  basiu  is  full  \ now  beat  up 
1 egg  with  £ pint  of  milk,  pour  it  over  the  pudding,  tie  down  with 
a cloth,  and  steam  for  three-quarters  of  an  hour ; turn  out  carefully, 
and  serve  with  cream.  ’ 


APRIL  1 6th. 


BREAKFAST. 


Hominy. 

Quince  Jam. 
Mustard  and  Cress. 


Fried  Bacon. 
Kippered  Herrings. 


Cold  Beef. 
Chip  Potatoes. 
Tomato  Salad. 


LUNCHEON. 

Damson  Pudding  (bottled 
fruit). 


Broiled  Trout. 
Fillets  of  Beef 
Olives. 


DINNER. 

Colnor  Lobster. 

Caramel  Custard  Pudding. 


_ SIaal]  trout  and  lay  them  in  \ pint  of  oil  and  a bououet  of 

crushed  herbs  for  one  hour,  turn  them  once  or  twice ; now  take  them 
out,  dip  some  pieces  of  kitchen  paper  in  the  oil,  wrap  round  the  fish 

to  theteTthVliTh.  fire  ^ t6n  minUteS  °r  " Httle  l0^er’  according 


L 
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Mince  finely  the  meat  from  a good  sized  lobster,  and  put  the  coral 
on  one  side,  mix  with  it  2 ounces  of  butter,  1 ounce  of  fine  bread 
crumbs,  \ teaspoonful  of  cayenne,  and  3 well  beaten  eggs,  1 spoonful 
of  anchovy  sauce  ; beat  up  all  together,  and  bake  in  tail  shells  for 
quarter  of  an  hour;  sprinkle  with  crushed  coral;  garnish  with  tufts 
of  parsley. 


APRIL  17th. 

BREAKFAST. 

Hot  Scones.  Broiled  Beef  Bones. 

Jam.  Dish  of  Prawns. 

Stewed  Apples. 


Break  the  bones  of  the  cold  beef  asunder,  sprinkle  well  with 
pepper,  salt,  and  cayenne,  and  broil  over  a clear  fire  for  ten  minutes ; 
arrange  on  a hot  dish,  and  pour  a little  oiled  butter  and  chopped 
parsley  over. 

The  prawns  can  be  either  stuck  in  a lemon  and  garnished  with 
parsley,  or  heaped  up  high  in  the  centre  of  a dish  on  a paper 
d’oyley. 


LUNCHEON. 


Trout  Pie.  Tapioca  Pudding. 

Fried  Sausages  on  Toast. 


Take  all  the  skin  and  bones  from  the  remains  of  the  fish,  and 
flake  into  a basin  with  2 ounces  of  bread  crumbs,  1 ounce  of  butter, 
pepper  and  salt  to  taste,  and  ^ pint  of  good  white  stock ; mix  well, 
and  then  turn  into  a piedish ; cover  with  mashed  potatoes,  and 
bake  in  a moderate  oven  for  half  an  hour. 


DINNER. 


Filleted  Haddock. 
Veal  Cutlets. 
Tomato  Sauce. 


Potatoes. 

Roast  Ptarmigan. 
Prawn  Patties. 


Fillet  the  fish  and  cut  it  into  nice  serving  pieces,  wash  and  dry 
them,  now  chop  2 cloves  of  garlic  very  finely,  and  fry  in  a little 
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■butter ; when  beginning  to  brown  add  2 table-spoonfuls  of  flour  and 
let  this  also  cqlour  a little,  now  stir  in  | pint  of  fish  stock  (made  from 
the  bones  of  the  haddock)  and  let  it  boil,  then  slip  in  the  fish  and 
stew  it  for  five  minutes ; arrange  on  a dish,  and  pour  the  sauce 
over. 

Shell  3 dozen  prawns  and  pound  them  in  a mortar  till  smooth,  add 
by  degrees  k ounce  of  butter,  1 table-spoonful  of  cream,  1 dessert- 
spoonful of  anchovy  paste,  and  the  yolk  of  1 egg,  season  ivith  cayenne 
and  mix  thoroughly;  now  roll  some  good  paste  out  rather  thinly, 
stamp  out  some  rounds  with  a 2-inch  cutter,  put  about  1 teaspoonful 
of  the  mixture  in  the  centre  of  half  the  rounds,  wet  the  edges,  place 
the  other  piece  of  paste  on  the  top  of  each,  press  down  the  edges, 
then  brush  over  with  egg,  crumb  them,  and  fry  in  hot  fat  a golden 
colour,  drain,  dish  up  in  a circle  on  a hot  dish,  and  garnish  with 
fried  parsley. 


APRIL  i8th. 

BREAKFAST. 

Bread  and  Milk.  Marmalade. 

Hot  Rolls.  Anchovy  Toast. 

Radishes.  Lamb  Chops. 


LUNCHEON. 


Hashed  Ptarmigan. 
Forced  Eggs. 


Roly-Poly  Jam  Pudding. 


Cut  a small  slice  from  each  end  of  some  hard  boiled  eggs,  and  divide 
them  into  halves  so  that  each  half  will  stand,  pound  the  yolks  in  a 
mortar  and  mix  with  them  2 ounces  of  butter  and  1 dessert-spoonful 
of  pate  d anchois ; divide  this  mixture  into  as  many  parts  as  there 

«ressUand  Vd  T ^ ^ arrange  the  eggs  on  a dish  with  water- 
cress, and  bolder  with  rolled  brown  bread  and  butter. 


DINNER. 


Whitebait. 

Boiled  Leg  of  Mutton. 
Caper  Sauce. 


These  delicate  fish  should  be 


Broccoli. 

New  Potatoes. 
Sandown  Pudding.' 


eaten  perfectly  fresh,  and  should  be 
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drained  in  a colander,  and  laid  on  a cloth  which  has  2 handfuls  of' 
flour  over  it ; shake  gently  that  they  do  not  stick  together,  put  a few 
at  a time  in  a wire  basket,  and  plunge  into  boiling  fat  for  fifteen 
seconds,  turn  out  on  paper,  and  when  all  are  cooked  heap  the  fish  up- 
on a very  hot  dish  with  a paper  d’oyley  under,  sprinkle  with  salt, 
garnish  with  cut  lemon  and  parsley,  and  send  thin  rolled  brown 
bread  and  butter  to  table. 

Wash  and  trim  the  broccoli  and  leave  it  in  salt  and  water  to  free  it 
from  all  insects  ; put  the  head  downwards  into  boiling  water  into 
which  a handful  of  salt  has  been  added,  and  boil  gently  from  fifteen 
to  twenty  minutes  according  to  the  size ; drain  and  cover  with  melted 
butter. 

Take  3 ounces  of  flour,  bread  crumbs,  currants,  raisins,  moist  sugar, 
and  grated  cocoanut,  4 ounces  of  finely  chopped  suet,  2 well  beaten 
eggs,  and  £ cupful  of  milk  ; beat  for  ten  minutes,  then  put  all  into  a 
buttered  mould  and  boil  for  three  hours  ; turn  out,  and  serve  with 
currant  sauce,  which  is  made  by  putting  2 ounces  of  butter  in  a stew- 
pan,  and  when  it  melts  stir  in  2 table-spoonfuls  of  flour  and  let  it  get 
a pale  brown,  then  add  1 wine-glassful  of  water  (stirring  gradually  all 
the  time)  and  1 glassful  of  port ; now  put  2 ounces  of  sultanas  in  the 
sauce,  rub  a few  lumps  of  sugar  on  some  lemon  rind,  and  add  it  to- 
half  the  juice  of  a lemon  and  ^ teaspoonful  of  grated  nutmeg ; 
let  it  simmer  for  ten  minutes,  and  serve  very  hot. 


APRIL  19th. 

BREAKFAST. 

Hot  Buttered  Toast.  Golden  Squares. 

Brown  Bread.  Galantine  of  Sheep’s 

Biscuits  and  Milk.  Tongues. 

Marmalade. 


LUNCHEON. 

Mutton  Fritters  with  Macaroni  in  Brown 

Tomato  Sauce.  Gravy. 

Potato  Mould.  Pancakes. 


Cut  some  neat  slices  from  the  mutton  (underdone,  if  possible),  dip 
them  in  thick  batter,  and  fry  in  boiling  fat  for  three  minutes  ; dish 
up  and  pour  tomato  sauce  round  the  dish. 

Mash  2 lbs.  of  hot  boiled  potatoes  quite  smoothly,  mix  with  these 
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1 ounce  of  butter,  a seasoning  of  salt,  and  enough  milk  to  make  them 
moist  but  not  pappy;  butter  a mould  well  and  put  in  the  mixture, 
then  turn  out,  brush  over  with  the  yolk  of  1 egg,  and  brown  either 
in  the  oven  or  before  the  fire. 


DINNER. 

Giblet  Soup.  Curried  Mutton. 

v eal  Cutlets  \ la  Kidney  Omelette. 

Princess.  Cheese  Salad. 


Make  a mound  of  mashed  potatoes  in  the  centre  of  a dish,  flatten 
the  top,  and  lay  on  quickly  and  neatly  some  Brussels  sprouts ; now  put 
alternate  cutlets  and  halves  of  tomatoes  (fried)  all  round  the  potatoes, 
sprinkle  with  pepper  and  salt,  and  garnish  with  small  rolls  of  fried 
bacon  and  cut  lemon.  This  is  a very  pretty  and  tasty  dish  if 
arranged  carefully ; brown  gravy  can  be  sent  to  table  in  a tureen. 

T nil  a lettuce  into  pieces,  and  mix  it  with  some  watercress,  and 
mu st aid,  and  cress,  aad  a little  chopped  onion,  and  season  with  oil, 
vinegar,  pepper,  and  salt ; grate  some  cheddar  cheese  over,  and  serve. 


APRIL  20th. 


BREAKFAST. 


H.O.  Food. 

Hot  Buttered  Scones. 
Stewed  Plums  (bottled). 


Quince  Jam. 

Tomatoes  with  Eggs. 


Cut  3 large  tomatoes  in  halves,  scoop  out  a little  from  the  centre 
place  them  m a tin  and  cook  in  the  oven  for  fifteen  minutes ; whilst 
these  are  cooking  put  1 ounce  of  butter  into  a small  saucepan,  the 
soft  parts  scooped  out  of  the  tomatoes,  2 eggs,  and  pepper  and  salt 
to  taste ; whisk  the  mixture  over  the  fire  till  thick  and  creamy  • 

place  the  tomatoes  carefully  on  a hot  dish ; pile  the  mixture  in  each 
and  decorate  with  parsley.  ’ 


Grilled  Steak  with 
Vegetables. 


LUNCHEON. 

Manor  Pudding. 


drill  the  steak 


over  a clear  fire ; lay  it  on  a hot  dish  and  cover 
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with  vegetables  which  have  been  prepared  thus  : — Peel  1 onion,  slice- 
and  fry  it  in  butter,  then  stew  it  in  \ pint  broth  till  tender ; have 
some  carrots,  turnips,  and  celery  boiled  and  cut  into  neat  pieces  ; put 
them  to  the  onion  with  salt,  peppex-,  and  1 teaspoonful  of  French 
mustard  ; simmer  till  hot. 

Cut  4 spongecakes  into  slices,  spread  raspberi'y  jam  over,  place 
them  in  a piedish,  pour  1 wine-glassful  of  sherry  over,  and  let  them 
soak  ufrtil  all  the  wine  is  absoi’bed ; then  fill  up  to  nearly  the  top  of 
the  piedish  with  custard ; bake  in  rather  a slow  oven ; serve  with 
sugar  and  cream. 


DINNER. 

Skate  Soup.  New  Cakkots. 

Fillet  of  Veal.  Potatoes. 

Boiled  Ham.  Swiss  Pudding. 


Cut  a small  skate  into  fillets  2 inches  square  and  put  them  on  one 
side ; now  boil  the  head  and  all  the  trimmings  with  2 onions  and 
3 sprigs  of  parsley  in  2 quarts  of  water,  and  reduce  to  1 quart ; skim 
and  strain ; then  thicken  the  soup  with  1 table-spoonful  of  flour 
mixed  with  2 ounces  of  butter;  put  in  the  fillets,  boil  for  ten 
minutes,  add  pepper,  salt,  1 wine-glassful  of  sherry,  and  the  same 
of  mushroom  ketchup ; serve  with  grated  parmesan. 

Make  a good  sweetened  batter,  and  pour  one-third  of  it  in  a buttered 
piedish  ; put  it  in  a sharp  oven,  and  let  it  bake  until  of  a nice  brown  ; 
spread  apricot  jam  quickly  over  the  surface,  pour  in  another  one-third 
of  the  batter,  bake,  spread  strawberry  jam  over  that ; pour  in  the 
remaining  batter  and  bake  ; serve  immediately  it  is  taken  from  the 
oven  with  cream. 


APRIL  21st. 

BREAKFAST. 

Hot  Toast.  Cold  Ham. 

Brown  Bread.  Foie  Gras  on  Toast. 

Honey. 


LUNCHEON. 

Cold  Fillet  of  Veal  with  Lettuce  and  Shrimp  Salad. 

Ham.  Rhubarb  Pudding. 

Potatoes. 


Take  all  the  outer  leaves  from  2 heads  of  lettuce,  break  it  in  nic& 
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sized  pieces,  wash  and  dry  thoroughly,  place  them  in  a salad  bowl 
that  has  been  rubbed  with  garlic  ; now  mix  2 table-spoonfuls  of  oil, 
1 of  vinegar,  a little  pepper  and  salt,  and  1 dessert-spoonful  of 
French  mustard ; put  1 pint  of  picked  shrimps  in  this  mixture  for 
half  an  hour,  then  pour  it  all  over  the  lettuce ; garnish  with  chilies 
and  capers. 

Fill  a deep  piedish  with  alternate  layers  of  cooked  rhubarb  (very 
much  sweetened  and  flavoured  with  lemon)  and  slices  of  stale  sponge- 
cake, bake  twenty  minutes ; now  whisk  the  whites  of  3 eggs,  add 
3 table-spoonfuls  of  sifted  sugar,  spread  this  evenly  over  the  top  ; 
return  to  the  oven  for  ten  minutes  to  brown. 


DINNER. 

Fricasseed  Soles.  Boiled  Rabbit  with 

Minced  Veal  with  Poached  Soubise  Sauce. 

Eggs  and  Spinach.  Chip  Potatoes. 

Canadian  Pudding. 


Cut  the  rabbit  into  neat  joints  (keep  back  the  head  and  the  neck 
for  the  stock  pot)  and  put  them  into  sufficient  milk  and  water  to 
cover,  with  1 dessert-spoonful  of  salt ; boil  slowly  for  three-quarters 
of  an  hour ; then  dish  up  and  cover  with  soubise  sauce,  which  is 
made  by  putting  3 large  onions  into  a stewpan  with  2 ounces  of 
butter  and  a sprinkling  of  pepper  and  salt ; allow  this  to  stew  until 
the  onions  are  soft,  but  not  brown  ; now  add  3 ounces  of  flour 
and  1 pint  of  milk ; stir  over  the  fire  for  a quarter  of  an  hour,  then 
rub  through  a sieve  and  pour  over  the  rabbit ; garnish  with  croutons 
and  a little  heap  of  boiled  chopped  carrots. 


APRIL  22nd. 


BREAKFAST. 


Hot  Buttered  Scones. 
Hovis  Bread. 

Dish  of  Bananas. 
Radishes  and  Cress. 


Jam. 

Tomato  Toast. 

Fried  Kidneys  and  Bacon 


b ry  1 slice  or  2 of  onion  in  a little  butter,  then  add  3 chopped 
tomatoes  and  season  highly  with  pepper  and  salt;  beat  up  3 eo-gs 
with  a little  minced  ham,  stir  into  the  other  ingredients  till  it 
thickens,  then  pour  on  squares  of  buttered  toast,  and  serve  at  once. 
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LUNCHEON. 

Grilled  Mutton  Chops.  Baked  Plum  Pudding. 

Mushroom  Pie.  Cheese. 


Butter  a piedish,  put  a layer  of  mushrooms  at  the  bottom,  sprinkle 
some  pepper  and  salt  over  and  a few  pieces  of  butter,  then  a layer  of 
boiled  potatoes ; put  more  mushrooms,  pepper,  salt,  and  butter  on  top 
until  the  dish  is  heaped  up,  then  cover  with  a short  crust,  decorate 
nicely  with  leaves,  <fec.,  and  bake  in  a moderate  oven  for  three-quarters 
of  an  hour. 


Puree  of  Turnip. 
Shoulder  of  Lamb 
(stuffed). 

New  Potatoes. 


DINNER. 


Asparagus. 
Fruit  Cream. 
Cheese  Patties. 


Cut  3 large  turnips  and  onions  into  slices,  and  put  them  into  a 
saucepan  with  1 ounce  of  butter  and  a rasher  of  bacon  cut  in  tiny 
pieces ; let  all  cook  slowly  for  half  an  hour,  then  melt  2 ounces  of 
butter  in  a saucepan,  mix  with  it  the  same  quantity  of  flour,  and 
add  by  degrees  1 pint  of  milk  to  the  turnips ; stir  all  together,  then 
pass  through  a sieve,  return  to  the  saucepan,  and  add  about  1 quart 
of  white  stock ; stir  till  the  soup  boils,  flavour  to  taste  with  pepper 
and  salt,  and  mix  in  it  at  the  last  1 egg  beaten  up  with  2 table- 
spoonfuls of  cream  ; serve  with  croutons. 

Take  the  blade  bone  out  of  the  lamb  and  fill  it  with  forcemeat,  sew 
it  up  securely  with  coarse  thread ; then  put  a few  slices  of  bacon  at 
the  bottom  of  a pan,  put  the  meat  in,  add  a few  more  pieces  of 
bacon,  2 onions,  | head  of  celery  or  a little  celery  seed,  a bunch  of 
sweet  herbs,  and  1 quart  of  stock ; stew  gently  for  two  and  a half 
hours,  strain  the  gravy,  take  the  fat  off  and  reduce  it,  pour  over 
the  lamb,  and  serve  with  peas  or  asparagus. 

Rub  1 lb.  of  tinned  peaches  through  a hair  sieve,  sweeten  with 
castor  sugar,  and  add  6 drops  of  essence  of  bitter  almonds ; now 
dissolve  1 ounce  of  gelatine  in  a little  milk,  whip  | pint  of  cream 
to  a stiff  froth,  mix  it  with  the  peaches,  then  add  the  gelatine,  colour 
lightly  with  cochineal,  and  pour  into  a wet  mould ; when  cold  turn 
out,  and  ornament  with  geranium  flowers  and  maidenhair  fern. 

Rub  1 ounce  of  butter  and  1 ounce  of  flour  together,  stir  over  the 
fire  with  £ pint  of  milk  till  it  boils,  then  take  the  pan  off  the 
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fire  and  stir  in  the  yolks  of  4 eggs  one  by  one,  next  £ lb.  of 
grated  cheese,  and  lastly  the  whites  of  the  eggs  well  beaten ; salt  and 
cayenne  to  taste;  line  some  patty  pans  with  pastry,  pour  in  the 
mixture,  and  bake  for  ten  minutes  in  a quick  oven. 


Lay  some  squares  of  buttered  toast  at  the  bottom  of  a fireproof 
piedish,  now  take  the  soft  roes  from  some  bloaters,  roll  them  up  and 
lay  about  2 on  each  piece  of  toast,  season  with  cayenne,  and  on  the 
top  of  each  put  1 spoonful  of  cream ; cook  in  rather  a hot  oven  for 
eight  minutes,  then  pour  4 teaspoonful  of  anchovy  sauce  over  each 
round,  and  garnish  with  a little  finely  minced  parsley ; send  them  to 
table  in  the  dish  they  were  cooked  in. 


Split  the  feet  and  boil  them  in  stock  for  about  three  and  a half 
hours,  or  until  they  are  perfectly  tender;  add  salt  and  pepper  to  taste, 
then  remove  the  bones  and  allow  them  to  get  cold ; egg  and  bread 
crumb  them,  and  fry  in  butter  until  of  a golden  brown ; arrange  on 
a dish,  and  pour  thick  tomato  sauce  in  the  centre. 


APRIL  23rd 


BREAKFAST. 


Buttered  Scones. 
Radishes. 

Cress. 


Lemon  Marmalade. 
Boiled  Eggs. 
Bloater  Roes. 


LUNCHEON. 


Cold  Shoulder  of  Lamb. 
Mint  Sauce. 

Mashed  Potatoes. 


Fried  Pettitoes. 
Stewed  Pears. 


DINNER. 


Baked  Shad. 

Lamb  Patties. 

Rognon  au  Fins  Herbes. 


Asparagus. 
Cheesecakes. 
Orange  Salad. 
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and  salt  to  taste ; sew  the  fish  up,  dredge  a little  flour  over  it,  and 
bake  for  three-quarters  of  an  hour  in  a fairly  hot  oven ; then  take 
out  the  fish,  keep  it  hot,  add  a little  more  pepper  and  salt,  1 ounce 
of  butter,  1 wine-glassful  of  port,  and  the  same  quantity  of  hot 
water  into  the  tin ; stir  well,  and  when  it  boils  pour  round  the  dish ; 
garnish  with  parsley. 

Mince  some  of  the  lamb  very  finely  (remove  all  skin  and  gristle) 
with  a small  piece  of  onion ; add  pepper  and  salt  to  taste,  and  a few 
bread  crumbs ; now  make  some  rounds  of  pastry,  put  a little  of  the 
mince  over  one  side,  moisten  with  good  gravy,  pinch  the  edges  to- 
gether, and  plunge  in  boiling  fat,  fry  for  ten  minutes,  then  drain ; 
dish  up  on  a d’oyley,  and  garnish  with  crisp  parsley. 

Mince  the  fat  of  the  ox  kidney  very  finely,  and  put  it  into  a frying- 
pan  ; now  slice  the  kidney,  and  cover  it  over  with  minced  parsley  and 
very  finely  chopped  shallot,  season  with  pepper  and  salt,  and  fry  very 
slowly  until  brown  • when  cooked  dredge  in  a little  flour,  and  pour  in 
the  pan  ^ pint  of  rich  gravy ; stir  till  it  thickens  without  boiling  ; 
serve  garnished  with  croutons. 

Take  all  the  white  skin  from  4 oranges,  then  cut  them  into  slices 
about  a quarter  of  an  inch  thick,  remove  the  pips  and  pith,  and  put 
them  in  a dish,  sift  white  sugar  and  desiccated  cocoanut  plentifully 
over,  cover  over  for  two  hours ; now  add  1 wine-glassful  of  brandy, 
and  serve. 


APRIL  24th 


BREAKFAST. 


Biscuits  and  Milk. 
Hot  Buttered  Toast. 
Honey. 


Potted  Bloater  (made 


FROM  REMAINS). 

Pressed  Brisket  of  Beef. 


LUNCHEON. 


Cold  Beef. 
Tomato  Salad. 
New  Potatoes. 


Shad  Rissoles. 
Bread  and  Butter 


Pudding. 


DINNER. 


Clear  Soup. 

Oyster  Fritters. 
Haunch  of  Mutton. 
Red  Currant  Jelly. 


Potatoes. 

Sea  Kale. 
Malta  Pudding. 
Cheese  Straws. 
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Make  a rich  batter,  now  drop  in  the  oysters  one  by  one,  then  slip 
them  into  a pan  of  very  hot  fat,  and  cook  for  two  minutes ; arrange 
on  a paper  d’oyley  ; garnish  with  fried  parsley  and  cut  lemon. 

Stone  and  chop  1 lb.  of  sultana  raisins  very  finely,  and  mix  them 
with  1 lb.  of  finely  chopped  suet,  1 lb.  of  cake  crumbs,  £ lb.  of  sliced 
candied  peel,  6 cloves,  and  £ lb.  of  moist  sugar ; when  all  are  thoroughly 
mixed,  add  8 well  beaten  eggs,  10  drops  of  essence  of  almonds,  same 
of  lemon,  and  1 wine-glassful  of  chartreuse.  Tie  the  pudding  firmly 
in  a cloth  or  into  a well  buttered  mould,  and  boil  for  seven  hours ; 
serve  with  liquid  red  currant  jelly. 


APRIL  25th. 

BREAKFAST. 

Quaker  Oats.  Cold  Beef. 

Hot  Toast.  Fricasseed  Calves’ 

Brown  Bread.  Tongues. 

Marmalade. 


Boil  2 calves’  tongues  in  stock  until  quite  tender  (about  three  hours), 
skin  them,  and  let  them  get  cold,  remove  the  root,  and  slice  thinly 
lengthways ; well  butter  a small  fireproof  dish,  sprinkle  it  with  bread 
crumbs,  and  arrange  alternate  slices  of  tongue  and  finely  sliced  ham 
or  bacon ; season  with  pepper  and  a small  squeeze  of  lemon  juice ; 
pour  1 table -spoonful  of  good  gravy  in  the  dish,  cover  and  bake  for 
twenty  minutes  in  a moderate  oven;  garnish  with  crisp  parsley. 


LUNCHEON. 

Cold  Mutton. 

Haricot  Salad.  Rechauffee  of  Malta 

Tomatoes  with  Green  Pudding. 

Corn. 


Sprinkle  a fireproof  dish  with  crumbs,  put  in  | tin  of  American 
green  corn  (cooked),  season  well  with  pepper  and  salt ; now  take 
6 tomatoes,  split  them  in  halves,  and  rub  well  with  oiled  butter, 
season  with  pepper  and  salt  and  finely  chopped  parsley ; arrange 
them  on  the  corn,  sprinkle  with  bread  crumbs,  and  stand  the  dish  in 
a tin  containing  boiling  water,  cover  the  top,  and  place  in  a moderate 
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oven  for  twenty  minutes ; serve  with  the  following  sauce  : — 1 ounce 
of  butter,  to  be  put  into  a stewpan,  with  1 dessert-spoonful  of  French 
mustard  and  same  of  vinegar ; make  thoroughly  hot,  and  send  to 
table  in  a tureen. 


Fillet  the  mackerel  into  nice-sized  pieces,  put  the  bones  on  in  just 
sufficient  water  to  cover,  and  stew  for  half  an  hour ; strain  and  put  in 
2 table-spoonfuls  of  salt,  and  when  boiling  add  the  fillets ; boil  for 
five  minutes,  then  drain,  and  cover  with  shrimp  sauce. 

Cut  some  slices  from  the  mutton,  and  spread  them  over  with  a 
mixture  made  with  1 ounce  of  bread  crumbs,  1 slice  of  finely  chopped 
ham  or  bacon,  1 dozen  chopped  button  mushrooms,  pepper  and  salt 
to  taste,  and  a squeeze  of  lemon  juice ; bind  with  1 egg,  then  roll  up 
the  mutton  and  tie  firmly  ; put  them  into  a fireproof  dish,  pour 
\ pint  of  good  gravy  in,  sprinkle  with  bread  crumbs  and  small  pieces 
of  butter ; cover  with  an  old  dish,  and  bake  in  a moderate  oven  for 
half  an  hour  ; when  cooked  arrange  the  rolls  neatly  in  the  centre  of 
a dish,  and  pile  some  cooked  rice  that  has  been  mixed  with  tomato 
sauce  in  the  centre ; grate  a little  cheese  over,  and  serve. 

Take  1 lb.  of  figs,  and  stew  them  slowly  in  just  sufficient  water  to 
cover  for  one  hour,  with  a strip  of  lemon  peel,  2 ounces  of  sugar,  and 
1 glassful  of  sherry;  the  juice  should  then  be  rich  and  rather  thick. 
Serve  the  custard  in  cups,  with  1 spoonful  of  whipped  white  of  egg 
on  top. 


DINNER 


Filleted  Mackeeel  with 


Lamb’s  Fry  with  Spinach. 
New  Potatoes. 

Stewed  Figs  and  Custard. 


Shrimp  Sauce. 
Mutton  Olives. 


APRIL  26th. 

BREAKFAST. 


Hot  Rolls. 
Cold  Toast. 
Cress. 


Marmalade. 
Savoury  Omelette. 
Potted  Salmon. 


Take  11  lbs.  of  salmon,  wipe  dry,  cut  it  into  square  pieces,  rub  it 
with  salt, "and  lay  in  a piedish  with  2 bay  leaves,  \ lb.  of  butter,  and 
a pinch  of  cayenne;  bake  for  fifteen  minutes  in  a moderate  oven; 
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when  cooked  drain  the  pieces  from  the  gravy  and  pound  in  a mortar, 
add  a little  of  the  liquor  from  time  to  time ; put  it  into  fancy  pots, 
and  cover  with  clarified  butter. 


Take  about  2 lbs.  of  rump  steak,  flour  it  and  put  it  into  a frying- 
pan  with  2 ounces  of  butter  and  1 sliced  onion  (the  butter  should  be 
hot  before  the  steak  is  put  in),  fry  on  both  sides  until  brown,  now 
make  a rich  thickened  gravy  in  a stewpan,  put  the  steak  and  all  the 
goodness  from  the  pan  in  together  with  1 sliced  carrot,  onion,  and 
stew  for  three-quarters  of  an  hour ; then  put  in  6 chopped  olives 
and  serve. 

Make  1 quart  of  milk  lukewarm,  add  a few  drops  of  essence  of 
lemon  and  4 teaspoonfuls  of  essence  of  rennet ; mix  well,  and  put  it 
into  a glass  dish,  stand  it  in  a cool  place  until  set ; serve  with  sifted 
sugar  and  clotted  cream. 


LUNCHEON. 


Stewed  Steak. 
Mashed  Potatoes. 


Devonshire  Junket. 
Cheese. 


DINNER. 


Plaice  X la  Richmond. 
Roast  Leg  of  Lamb. 
Mint  Sauce. 

New  Potatoes. 


Haricot  Beans. 
Geneva  Pudding. 
Devilled  Biscuits. 
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APRIL  27th. 


BREAKFAST. 


H.O.  Food. 

Brown  Bread. 

Hot  and  Cold  Toast. 
Stewed  Apples. 


Honey. 
Radishes. 
Danish  Eggs. 
Kedgeree. 


LUNCHEON 


Cold  Lamb. 

Mint  Sauce. 

Fried  Potatoes  (from  last 


Eggs  \ la  Maitre  d’Hotel. 
College  Pudding. 


night’s  dinner). 


Cut  up  6 hard  boiled  eggs  into  quarters,  put  them  into  a small 
saucepan  which  has  already  melted  in  it  1 ounce  of  butter;  to6s 
about  gently,  then  add  some  finely  chopped  parsley,  onion,  the  juice 
of  ^ lemon,  and  pepper  and  salt  to  taste ; serve  hot  in  a ring  of 
pastry  or  in  a border  of  rice. 

Mix  together  4 ounces  of  suet,  same  of  moist  sugar  and  currants, 
h lb.  of  flour,  2 ounces  of  bread  crumbs,  the  grated  rind  of  1 lemon, 
2 beaten  eggs,  and  2 table-spoonfuls  of  milk;  turn  into  a well 
buttered  mould,  and  steam  for  two  hours. 


Slice  2 carrots,  h onion,  1 small  cabbage  lettuce,  1 turnip,  and 
1 leek  very  finely ; cut  them  into  small  dice,  then  put  them  into  a 
stewpan  with  ounces  of  butter,  and  braise  for  five  minutes,  now 
add  2 quarts  of  stock  slightly  brown;  let  it  boil  up,  then  skim, 
and  simmer  for  half  an  hour ; season  with  pepper  and  salt  and  a 
dash  of  mushroom  ketchup ; when  in  the  tureen  add  1 large  tea- 
spoonful of  finely  chopped  parsley,  and  serve  with  fried  croutons. 

Make  a suet  crust  and  line  a pudding-basin  with  it ; now  cut  up 
4 pigeons  and  h lb.  of  steak,  flour  and  season  well  with  pepper,  salt, 
and  minced  onion,  add  2 hard  boiled  eggs  cut  in  halves,  and  fill 
the  basin  with  water  or  weak  stock ; cover  over  securely  with  paste, 


DINNER. 


Vegetable  Soup. 

Veal  Cutlets  and  Tomato 


Potatoes. 

Spinach. 

Lemon  Creams. 
Apple  Tart. 


Sauce. 

Pigeon  Pudding. 
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and  then  with  a cloth,  and  boil  for  three  and  a half  hours ; serve  in 
the  basin  with  a napkin  round,  and  stand  4 of  the  feet  of  the 
pigeons  in  a hole  in  the  middle  of  the  pudding. 

Peel  4 lemons  very  thinly  into  £ pint  of  hot  water ; now  squeeze 
the  juice  on  7 lumps  of  powdered  sugar,  beat  the  yolks  of  8 eggs 
well,  add  the  juice  and  water,  and  beat  well  together  for  five 
minutes,  then  strain  it  into  a jug  which  stands  in  a saucepan  of 
boiling  water;  stir  until  it  thickens,  and  when  cold  pour  into 
custard  cups. 


APRIL  28th. 

BREAKFAST. 

Porridge.  Jam. 

Hot  Bettered  Scones.  Kidneys  and  Bacon  with 

Stewed  Rhubarb.  Fried  Potatoes. 

Watercress.  Devilled  Sardines. 


LUNCHEON. 

Cold  Tongue.  Curried  Rice. 

Tomato  Savoury.  Cheese. 


Skin  and  scoop  out  some  of  the  insides  of  some  large  tomatoes, 
fill  the  centre  with  finely  shredded  lettuce  which  has  been  mixed 
with  oil,  vinegar,  pepper,  and  salt ; then  stone  some  olives ; put 
1 in  the  centre  of  each  tomato  on  the  top  of  the  lettuce,  sprinkle 
with  chopped  capers  and  parsley  and  a little  minced  onion. 

F17  1 minced  onion  and  1 apple  in  a little  butter,  then  stir  in 
1 table-spoonful  of  curry  powder,  a little  water,  and  mix  well; 
then  put  in  1 teacupful  of  rice,  with  1 pint  of  boiling  brown  stock ; 
let  all  boil  up  once,  then  draw  the  pan  to  the  side,  and  simmer  until 
the  rice  is  tender. 


DINNER. 


Julienne  Soup. 
Lobster  Patties. 
Boned  Veal. 


Tipsy  Cake. 
Cheese  Fondue. 


Take  the  bone  from  a fillet  of  veal  weighing  about  4 lbs.,  tie  it 
up  very  tightly,  and  put  it  into  a stewpan  with  2 ounces  of  butter, 
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4 sliced  onions,  a rasher  of  bacon  cut  into  dice,  and  some 
pepper  and  salt ; let  the  veal  stew  very  gently  for  half  an  hour, 
then  turn  over,  add  2 chopped  carrots  and  a little  parsley  ; 
let  all  simmer  for  one  hour ; when  cooked  put  the  meat  in  the 
centre  of  the  dish  and  place  the  vegetables  all  round  it;  thicken 
the  gravy  with  1 teaspoonful  of  arrowroot;  let  it  boil  up  once, 
and  pour  over  the  meat. 

Line  some  patty-pans  with  puff  paste,  and  put  into  each  a small 
piece  of  bread,  cover  with  paste,  brush  over  with  egg,  and  bake  a 
light  colour ; now  mince  some  lobster  very  finely  (a  tinned  one  will 
do),  add  4 table-spoonfuls  of  white  sauce,  1 teaspoonful  of  anchovy 
sauce,  and  a little  cayenne,  stir  on  the  fire  for  five  minutes ; remove 
the  lids  of  the  patty  cases,  take  out  the  bread,  fill  with  the  mixture, 
and  replace  the  cover ; arrange  neatly  in  a silver  dish,  and  garnish 
with  parsley. 

Take  a spongecake  (one  that  has  been  baked  in  a mould),  scoop 
a piece  out  of  the  centre  of  it  from  the  bottom  abofft  half-way  up, 
soak  the  cake  in  a little  sherry  or  brandy  in  which  has  been  dis- 
solved 2 ounces  of  castor  sugar ; when  thoroughly  soaked  fill  the 
hole  with  raspberry  or  apricot  jam,  and  put  a piece  of  cake  over  it 
to  keep  it  in  form ; place  the  cake  in  a glass  or  silver  dish,  stick 
strips  of  blanched  almonds  all  over,  and  pour  a rich  thick  custard 
over,  and  over  that  a pile  of  whipped  cream ; decorate  with  dried 
cherries,  strips  of  angelica,  cochineal  sugar,  or  hundreds  and 
thousands. 


Take  some  large  mushrooms,  peel,  remove  the  stalk,  and  fill 
with  a little  very  finely  minced  tongue  and  veal,  bread  crumbs, 
and  pepper  and  salt,  moisten  with  gravy,  put  small  pieces  of  butter 
over,  and  bake  in  a fireproof  dish  for  half  an  hour  in  a fairly  hot 
oven. 


APRIL  29th. 

BREAKFAST. 


Hominy. 

Hot  Toast. 

Mustard  and  Cress. 
Marmalade. 


Cold  Tongue. 
Stuffed  Mushrooms. 
Sardines. 
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LUNCHEON. 

Minced  Veal  with  Poached  Potato  Salad. 

Egos.  Baked  Custard  Pudding. 

Dressed  Crab. 


DINNER. 

Salmon  with  Caper  Sauce.  Chip  Potatoes. 

Fillet  of  Rabbit.  Boiled  Cucumber. 

Ptarmigan.  Chocolate  Pudding. 


Laj  3 slices  of  salmon  about  1 incb.  thick,  in  a baking-dish,  put 
i butter,  ^ teaspoonful  of  chopped  parsley,  same  of  minced 

shallot,  and  a dusting  of  pepper  and  salt ; baste  frequently,  and. 
bake  in  a moderate  oven  for  about  half  an  hour ; dish  up,  and 
pour  caper  sauce  over. 

Bake  a rabbit  for  one  hour,  baste  frequently ; then  cut  it  into 
neat  joints,  and  put  them  into  a stewpan  with  2 dessert-spoonfuls 
of  thickened  brown  gravy,  £ ounce  of  butter,  1 small  lump  of  sugar, 
1 teaspoonful  of  chopped  parsley,  2 table-spoonfuls  of  mushroom 
ketchup,  and  pepper  and  salt  to  taste;  put  in  all  the  goodness 
from  the  pan  it  was  baked  in,  and  simmer  for  five  minutes ; 
arrange  in  a pyramid  on  a hot  dish,  and  pour  the  sauce  over. 

Peel  a cucumber,  but  do  not  take  out  the  seeds,  cut  it  into 
serving  pieces,  and  put  it  into  boiling  water  with  a little  salt ; boil 
for  twenty  minutes,  then  drain,  and  cover  with  white  sauce.  ’ This 
vegetable  is  seldom  eaten  in  any  way  but  in  a raw  state,  but  will 

be  found  very  delicious  when  cooked,  and  should  be  made  generally 
known.  ° J 


APRIL  30th. 


BREAKFAST. 


Porridge. 

Hot  Buttered  Toast. 
Honey. 


Stewed  Rhubarb. 
Grilled  Sardines 
Lamb  Chops. 


Hashed  Ptarmigan. 
Mashed  Potatoes. 
Curried  Eggs. 


luncheon. 

Bread  and  Butter 
Pudding. 


Make^  a good  curry  (as  for  rabbit),  and  when  thoroughly  hot 
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put  in  6 hard  boiled  eggs  cut  into  halves  lengthways,  and  serve  in 
a border  of  rice. 


DINNER. 


Artichoke  Soup. 
Braised  Fowl. 
Lamb’s  Sweetbreads. 
Potato  Strips. 


New  Carrots. 
Countess  Pudding. 
Cheese. 

Tomato  Salad. 


Put  a few  slices  of  bacon,  1 sliced  onion,  carrot,  and  a little  celery 
seed  in  a stewpan  with  1 pint  of  weak  stock;  now  add  the  fowl, 
which  should  be  trussed  for  roasting,  and  have  some  slices  of  bacon 
tied  over  the  breast;  season  with  a small  bouquet  of  herbs, 

1 teaspoonful  of  salt,  and  cover  very  closely ; simmer  for  two  hours, 
then  place  it  in  a baking-dish  for  a quarter  of  an  hour,  baste  with 
butter,  strain  the  gravy,  colour  it,  and  pour  over  the  fowl ; garnish 
with  sausages  or  rashers  of  bacon. 

The  foreign  lamb’s  sweetbreads  can  be  bought  for  lOd.  per  lb. 
and  make  a veiy  delicious  little  dish,  costing  so  much  less  than 
calves’  sweetbreads ; they  should  be  neatly  trimmed  and  freed  from 
all  skin  and  gristle,  and  put  into  boiling  stock,  and  simmered 
slowly  for  five  minutes  ; then  take  them  out,  dry  them,  and  egg  and 
bread  crumb  them,  and  fry  in  hot  butter  for  eight  minutes ; serve 
with  small  fried  croutons  piled  up  high  in  the  centre  of  a dish; 
dust  a little  finely  minced  parsley  over  at  the  moment  of  serving. 

Wash  and  peel  6 large  potatoes,  cut  them  into  shreds  about 

2 inches  long,  and  thick  as  a cedar  pencil,  wash  well  and  dry,  then 
put  them  into  a frying-basket  and  plunge  in  boiling  clear  fat ; take 
them  out  the  instant  they  are  crisp,  drain,  sprinkle  lightly  with 
fine  salt;  serve  on  a paper  d’oyley  in  a hot  dish. 


MAY  ist. 

BREAKFAST. 


Sally  Lunns.  Curried  Kedgeree. 

Watercress.  Grilled  Ham. 

Dish  of  Oranges. 


Fry  1 sliced  onion  in  2 ounces  of  butter,  add  £ ounce  of  sweet 
pounded  almonds,  l pint  of  stock,  1 teaspoonful  of  salt,  a little 
cayenne  pepper,  1 teaspoonful  of  curry ; when  all  is  hot  through 
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put  2 lbs.  of  filleted  plaice,  whiting,  or  any  white  fish  (there  must 
be  no  bone) ; cut  into  neat  pieces,  and  simmer  gently  for  ten 
minutes ; serve  in  a border  of  rice. 

Cut  some  slices  of  ham  about  half  an  inch  thick,  grill  for  five 
minutes  on  a delicately  clean  gridiron  ; serve  very  hot. 


LUNCHEON. 

Fricasseed  Crab.  Potatoes. 

Remains  of  Braised  Fowl.  Fried  Countess  Pudding. 


Take  all  the  meat  from  the  crab,  and  flake  it  in  small  pieces ; 
now  make  a mixture  of  1 table-spoonful  of  vinegar,  same  of  oil, 
1 teaspoonful  of  salt,  and  the  same  of  mustard,  add  this  to  the 
crab,  and  mix  thoroughly ; just  heat  through,  and  then  put  it  into 
the  shell ; cover  with  fried  bread  crumbs,  place  2 ounces  of  oiled 
butter  on  top,  and  make  thoroughly  hot  in  the  oven ; garnish  with 
the  claws,  cut  lemon,  and  parsley. 

Cut  the  remains  of  the  fowl  into  neat  joints,  and  warm 
through  in  the  gravy  that  was  left ; serve  in  a border  of  mashed 
potatoes. 

Cut  the  remains  of  the  pudding  into  rounds  with  a cutter,  and 
fry  in  butter  for  five  minutes ; sift  sugar  over,  and  arrange  neatly 
■on  a hot  dish  and  serve. 


DINNER. 

Kidney  Soup.  New  Potatoes. 

Lapin  Sauce  Poivrade.  Spinach. 

Loin  of  Lamb.  Venner  Pudding. 


Cut  a rabbit  into  small  joints  and  fiy  it  in  butter  for  ten 
minutes,  then  put  it  into  a baking-dish  with  all  the  goodness 
from  the  pan,  2 chopped  shallots,  1 clove  of  garlic,  pepper  and 
salt  to  taste,  and  pints  of  poivrade  sauce ; bake  for  three- 
quarter s of  an  hour  in  a moderate  oven  j the  sauce  is  made  by 
frying  6 ounces  of  minced  ham  with  4 small  onions,  1 clove  of 
garlic,  bay  leaf,  thyme,  and  2 cloves  j then  add  cayenne  to  taste, 
a little  celery  seed,  salt  and  pepper  to  taste,  1 wine-glassful  of 
tan  agon  vinegar,  and  1^  pints  of  thickened  brown  gravy:  let 
all  simmer  until  tender,  then  strain. 


164 


The  Day-by-Day  Cookery  Book 

Mix  | lb.  of  chopped  suet,  same  of  bread  crumbs,  £ lb.  of  dried 
cherries,  2 ounces  of  blanched  and  chopped  almonds,  6 beaten 
eggs,  and  1 wine-glassful  of  cream;  turn  into  a buttered  mould* 
and  steam  for  three  hours. 


MAY  2nd. 

BREAKFAST. 

Hovis  Bread.  Watercress. 

Hot  Toast.  Dried  Haddock. 

Jam.  Sussex  Fritters. 

Marmalade. 


LUNCHEON. 

Stuffed  Eggs.  Apple  Salad. 

Toad  in  the  Hole. 


Boil  4 eggs  until  hard,  remove  the  shells  and  cut  them  into 
halves,  take  out  the  yolks,  and  pound  them  with  1 teaspoonful 
of  chopped  sorrel,  and  1 ounce  of  butter ; fill  the  whites  with 
this  mixture,  arrange  on  a dish  with  watercress  round  and  beefi- 
root  cut  in  fanciful  shapes. 

Peel  and  cut  into  thin  slices  3 oranges  and  3 apples,  take  out 
the  pips,  and  put  a layer  in  a dish ; then  sprinkle  over  some 
chopped  almonds  and  sifted  sugar,  then  oranges  again,  and  finish 
with  chopped  almonds  and  sugar;  pour  1 wine-glassful  of  brandy 
over,  and  serve. 


DINNER. 

Turbot.  Stewed  Pigeons. 

Shrimp  Sauce.  Breakspear  Pudding. 

Curried  Lamb. 


Take  away  most  of  the  fat  from  the  cold  lamb,  mince  the  lean 
part ; then  make  a curry  the  same  as  for  rabbit ; put  the  mince- 
in,  and  simmer  for  quarter  of  an  hour ; serve  in  a border  of  rice, 
and  garnish  with  small  croutons. 

Take  4 pigeons,  mince  the  livers,  and  mix  them  with  2 table- 
spoonfuls of  minced  parsley  and  2 ounces  of  butter ; put  the 
mixture  inside  the  birds,  and  truss  them;  then  put  them  into  a 
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stewpan  with  some  slices  of  bacon  under  and  over  them,  add 
i pint  of  thickened  stock,  and  stir  gently  for  three-quarters  of 
an  hour ; then  add  1 wine-glassful  of  port  and  1 table-spoonful  of 
ketchup;  give  one  boil  up,  and  serve. 

Butter  a mould  thoroughly  and  line  it  with  sultanas  or  raisins, 
then  thin  slices  of  French  roll,  put  a few  macaroons,  ratafias, 
and  some  dried  cherries  over,  and  repeat  till  the  mould  is  full ; 
beat  up  2 wine-glassfuls  of  brandy  with  3 eggs,  1 cupful  of  milk 
and  1 ounce  of  sifted  sugar ; put  this  in,  and  when  it  is  quite 
soaked  up  put  a buttered  paper  over,  then  an  old  plate,  and  bake 
for  three-quarters  of  an  hour;  serve  with  sweet  sauce. 


MAY  3rd. 


BREAKFAST. 


Hot  and  Cold  Toast. 
Sally  Lijnns. 
Strawberry  Jam. 


Dish  op  Apples. 
Fondues  des  Oeufs. 
Grilled  Whiting. 


tbcm  L-^  T16!  firlpr°0f  /hina  fondue  cases’  and  sprinkle 

hun  with  very  finely  chopped  parsley  and  minced  ham;  break 

egg  carefully  into  each  cup,  stand  them  up  to  the  middle  of  the 
cups  in  boiling  water,  and  cook  for  ten  minutes;  when  done  turn 
out  carefully  on  to  rounds  of  fried  bread. 


LUNCHEON. 


Rechauffee  of  Pigeons  in 
Border  of  Mashed 
Potatoes. 


Liver  and  Bacon. 

Boiled  Batter  Pudding. 
Sweet  Sauce. 


Turbot  au  Gratin. 
Fillet  of  Veal. 
Potatoes. 


DINNER. 

Asparagus. 
Peach  Fritters. 
Devilled  Ham. 


«z ei1ft(.Ae/emaif,0f  the  turbot  int0  *!»«»  pieces  of  an  eonal 
afte'  tak“  skin  and  bone,  sprinkle  wHh 
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bread  crumbs  mixed  with  a little  minced  parsley  and  seasoning ; 
lay  the  fish  in  a baking-dish  with  2 ounces  of  butter,  and  bake  for 
a quarter  of  an  hour;  baste  frequently;  put  a squeeze  of  lemon 
juice  and  2 spoonfuls  of  anchovy  paste  to  the  cold  shrimp  sauce, 
and  make  it  hot;  arrange  the  fish  neatly  on  a dish,  and  pour 
the  sauce  over ; garnish  with  parsley  and  cut  lemon. 

Take  some  peaches  carefully  from  the  tin,  drain  them,  and  lay 
them  in  any  good  liquor  with  1 ounce  of  sifted  sugar  for  one 
hour,  then  dip  them  into  a batter  made  of  cream  instead  of  milk, 
and  fry  in  fat  for  four  minutes ; dust  some  finely  sifted  sugar  over, 
and  arrange  neatly  on  a.  hot  dish. 

The  ham  can  be  procured  all  ready  for  use  in  a tin  at  any  large 
provision  dealer’s,  and  should  be  spread  on  rounds  of  hot  buttered 
toast,  and  just  put  in  the  oven  to  get  thoroughly  hot  through. 


MAY  4th. 

BREAKFAST. 

Hot  Toast.  Watercress. 

Brown  Bread.  Radishes. 

Stewed  Greengages  Lamb’s  Sweetbreads, 

(bottled).  Buttered  Eggs. 


LUNCHEON. 

Savourt  Sausages.  Mashed  Potatoes. 

Cold  Veal.  Pinner  Tart. 


Skin  1 lb.  of  pork  sausages,  cut  them  in  halves,  sprinkle  with 
sage,  and  put  them  into  a piedish  with  1 pint  of  batter  highly 
seasoned  with  pepper  and  salt ; bake  in  a fairly  hot  oven  for 
three-quarters  of  an  hour. 

Line  an  open  tart-tin  with  short  crust,  and  fill  it  with  the 
following  mixture : — 2 ounces  of  fine  cake  crumbs,  4 ounces  of 
golden  syrup,  the  finely  grated  rind  of  1 lemon,  with  half  the 
juice ; stir  well,  and  put  the  mixture  on  the  pastiy ; bake  in  a 
quick  oven  for  a quarter  of  an  hour,  and  just  before  serving  put 
leaves  of  baked  pastry  on  as  a garnish. 
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DINNER. 

Crab  Soup.  Spinach. 

Fillet  of  Veal  with  Apple  Charlotte. 

Bechamel  Sauce.  Cream  Cheese. 

New  Potatoes.  Salad. 


Pick  the  meat  from  a large  crab,  reserving  1 claw ; beat  the 
shells  in  a mortar,  and  put  all  in  a stewpan  with  the  crumbs  of 
a French  roll,  2 anchovies,  1 onion,  bunch  of  sweet  herbs,  pepper 
and  salt  to  taste,  and  2 quarts  of  water;  simmer  for  two 
hours,  and  strain  off ; now  mix  1 ounce  of  butter  with 
1 table^spoonful  of  flour,  and  add  it  gradually  to  1 pint 
of  cream ; give  the  soup  one  boil  up ; add  some  flakes  from 
the  claw  that  was  put  aside,  and  make  the  remainder  of  the  meat 
into  tiny  forcemeat  balls  browned  in  the  oven ; then  put  them 
into  the  bowl  after  the  soup  is  in. 

Cut  the  meat  out  of  the  middle  of  the  cold  fillet  of  veal  rather 
deep,  and  mince  finely  with  a little  of  the  forcemeat  3 ounces  of 
bacon,  add  pepper  and  salt  to  taste,  and  mix  sufficient  white 
sauce  to  make  it  rather  thick;  put  the  mince  back  again  in  the 
cavity,  cover  with  bread  crumbs ; put  2 ounces  of  oiled  butter 
over,  and  bake  in  a moderate  oven  for  three-quarters  of  an  hour ; 
baste  very  often,  and  send  baked  onions  round  the  dish  with 
the  meat,  and  rich  brown  gravy  in  a tureen. 


MAY  5th. 

BREAKFAST. 

Buttered  Scones.  Marmalade. 

Dish  of  Oranges.  Marrow  Bones. 

Watercress.  Stewed  Ox  Kidney. 


LUNCHEON. 

Veal  Beignets.  Macaroni  Cheese. 

Tomatoes.  Bread  and  Butter 

Potatoes.  Pudding. 


Cut  some  nice  slices  about  2 inches  square  from  the  cold 
veal,  season  well  with  pepper  and  salt,  and  dip  the  pieces  into 
batter ; fry  a golden  brown  in  plenty  of  boiling  fat  for  two 
or  three  minutes ; have  ready  a hot  dish  with  baked  tomatoes 
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arranged  neatly  round,  lay  the  beignets  in  the  centre,  and  serve 
immediately. 


DINNER. 

Sotjp  X la  Bonne  Femme. 

Roast  Fowls. 

Boiled  Ham. 

Chip  Potatoes. 


Slice  1 onion  thinly  and  put  it  into  a stewpan  with  J lb.  of 
butter ; let  it  remain  until  soft,  but  not  brown,  then  add  1 small 
minced  lettuce,  3 handfuls  of  sorrel,  1 of  chervil,  a little  pepper 
and  salt ; stir  until  the  vegetables  are  nearly  cooked,  then  pour 
in  1 quart  of  white  stock  and  1 table-spoonful  of  castor  sugar ; 
let  it  boil  up,  and  when  cold  take  off  the  fat ; make  it  quite 
boiling,  and  pour  it  on  3 well  beaten  yolks  of  eggs  which  have 
been  whisked  with  \ pint  of  milk ; serve  with  croutons. 

Boil  1 pint  of  milk,  then  pour  it  on  to  § pint  of  bread  crumbs ; 
when  nearly  cold  add  3 ounces  of  castor  sugar,  1 wine-glassful  of 
sherry,  and  the  yolks  of  4 eggs ; now  mix  all  these  ingredients 
thoroughly  with  a tin  of  preserved  apricots  ; put  a border  of  rich 
pastry  round  the  dish,  fill  with  the  mixture,  and  bake  from  half 
to  three-quarters  of  an  hour. 


Cauliflower. 

Baked  Apricot  Pudding. 
Boiled  Custard. 


MAY  6th. 

BREAKFAST. 

Biscuits  and  Milk.  Mustard  and  Cress. 

Hot  Buttered  Toast.  Cold  Ham. 

Stewed  Apples.  Fried  Dabs. 

Jam. 


Dry  the  fish  well,  cover  with  flour,  and  fry  in  boiling  fat  for 
about  eight  minutes  or  a little  less,  according  to  the  size ; drain 
thoroughly,  and  garnish  with  parsley. 


LUNCHEON. 

Mayonnaise  of  Fowls.  Bread  and  Butter 

Cold  Ham.  Fritters. 

Potato  Salad. 


Cut  some  of  the  cold  fowl  into  neat  joints  (the  legs  can  be 
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reserved  for  grilling  for  to-morrow’s  breakfast),  pile  them  high 
in  the  centre  of  a dish,  and  cover  with  mayonnaise ; garnish  with 
chilies  and  hard  boiled  eggs. 

Make  a batter  with  cream  instead  of  milk ; then  cut  some 
slices  of  bread  and  butter  rather  thin,  spread  half  of  them  with 
strawberry  jam,  and  cover  with  the  other  slices,  press  together 
like  a sandwich  and  cut  into  squares  or  rounds ; dip  in  batter 
and  fry  in  hot  butter  for  five  minutes ; drain,  then  arrange  neatly, 
sprinkle  sugar  over,  and  serve  at  once. 


Fillet  the  soles,  and  divide  each  fillet  into  2 pieces,  then  put 
them  into  fish  stock,  and  bring  them  to  the  boil ; take  out 
the  fish,  lay  them  in  a stewpan,  and  cover  with  ^ pint  of  cream, 
add  a little  cayenne  and  salt,  and  gently  simmer  for  five  minutes ; 
squeeze  in  a little  lemon  juice,  and  serve. 

Mix  2 ounces  of  sugar  with  the  juice  of  1 lemon,  pour  into  a 
glass  dish ; now  mix  the  white  of  1 egg  beaten  to  a froth  with 
1 pint  of  cream  and  2 ounces  of  castor  sugar ; whisk  it  well,  then 
pour  on  the  sugar  and  lemon  juice. 


DINNER. 


Soles  with  Cream  Sauce. 
Pigeon  Pie. 

Sea  Kale. 


New  Potatoes. 
Lemon  Whip. 
Stewed  Figs. 


MAY  7th 


BREAKFAST 


Sally  Lunns 
Milk  Bread. 
Watercress. 


Fried  Bacon  and 


Grilled  Drumsticks. 


Apple  Marmalade. 


Golden  Syrup. 
Sardines. 


Poached  Eggs. 


LUNCHEON 


Irish  Stew. 
Minced  Ham. 


Camembert  Cheese. 
Salad. 


Mince  very  finely  some  of  the  remains  of  the  ham,  add  black 
pepper  and  cayenne  to  taste,  and  moisten  with  a little  stock; 
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let  it  simmer  for  about  ten  minutes,  then  cover  rounds  of  toast 
and  garnish  with  mustard  and  cress. 


Boil  a sheep’s  head  very  slowly  in  3 quarts  of  water  for  three 
hours  with  1 teacupful  of  pearl  barley,  6 small  onions,  1 turnip, 
carrot,  a bunch  of  sweet  herbs,  and  2 cloves ; then  remove 
the  head ; strain  and  rub  the  vegetables  through  a sieve ; 
when  cold  remove  the  fat,  cut  the  meat  into  small  pieces,  and 
i eturn  them  to  the  soup ; season  with  pepper  and  salt ; add 
1 wine-glassful  of  sherry,  1 table-spoonful  of  mushroom  ketchup ; 
thicken  with  a little  flour  and  butter,  and  serve. 

Take  all  the  meat  out  of  3 small  or  2 larger  sized  lobsters  (put 
aside  the  coral  and  spawn,  which  can  be  dried  for  garnishing), 
mince  it  veiy  finely,  then  braise  in  a mortar  with  1 wine-glassful 
of  cream,  2 ounces  of  butter,  cayenne  pepper  and  salt  to  taste ; 
when  thoroughly  smooth,  fill  the  head  and  tail  shells  with  the 
mixture,  cover  over  with  fine  bread  crumbs,  then  small  pieces  of 
butter,  and  heat  in  the  oven  for  quarter  of  an  hour  (the  oven 
should  not  be  fierce) ; add  a little  butter  from  time  to  time ; 
then  arrange  artistically  on  a serviette  on  a silver  dish,  sprinkle 
over  with  a little  crushed  coral,  and  garnish  with  parsley. 

Dandelions  are  really  not  unpalatable  if  nicely  prepared,  and 
in  the  springtime  are  most  beneficial  to  health;  they  should  be 
carefully  washed,  and  put  into  a saucepan  of  boiling  salted  water, 
and  boiled  until  soft ; then  add  2 handfuls  of  soi*rel  leaves,  and  boil 
again  for  five  minutes  ; drain  and  squeeze  quite  dry,  and  mash 
with  a wooden  spoon ; stir  in  a lump  of  butter,  a dusting 
of  pepper,  and  serve  like  spinach  ; garnish  with  small  sippets. 

Soak  the  pippins  overnight  in  just  enough  water  to  cover ; 
then  stew  them  in  the  same  water  very  slowly  with  £ lb.  of  loaf 
sugar,  a strip  of  lemon  peel,  3 cloves,  and  1 wine-glassful  of  port 
until  very  soft ; arrange  them  on  a glass  dish ; reduce  the  syrup, 
strain,  and  pour  over  the  pippins.  If  properly  cooked,  they 
should  have  turned  into  a deep  claret  colour  and  be  transparent 
looking.  Serve  cold  with  plain  or  whipped  cream. 


DINNER. 


Scotch  Soup. 
Lobster  au  Gratix. 
Leg  op  Lamb. 


Stewed  Dandelions. 
Normandy  Pippins. 
Cream. 
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MAY  8th. 

BREAKFAST 


Hot  and  Cold  Toast. 
Brown  Bread. 

Stewed  Apples. 


Mustard  and  Cress. 
Savoury  Omelette. 
Grilled  Haddock. 


LUNCHEON 


Cold  Lamb. 

Mint  Sauce. 
Cucumber  Salad. 


Mashed  Potatoes. 
Cheese  Toast. 
Savoury  Dumplings. 


Melt  some  cheese ; when  cooked  and  hot  mix  it  up  with  1 ounce 
of  butter,  pepper  and  salt  to  taste,  and  spread  it  over  some  rounds 
of  hot  buttered  toast;  over  this  put  1 poached  egg  or  a layer  of 
buttered  eggs,  and  serve  very  hot. 


Remove  the  skin  and  some  of  the  fat  from  a leg  of  mutton  of 
9 lbs.,  put  it  into  a pan  with  1 pint  of  milk,  and  turn  it  each 
day  for  a week ; then  take  it  out,  wipe  it,  and  bake  in  a moderate 
oven  for  three  hours ; baste  frequently  with  butter,  and  just 
before  serving  add  1 teacupful  of  cream,  a little  pepper  and  salt, 
£ pint  of  good  gravy,  and  serve  veiy  hot.  with  currant  jelly. 

Cut  some  neat  slices  from  the  lamb,  dip  them  in  batter,  and  fiy 
in  hot  fat  a golden  colour  (about  four  minutes  is  sufficient) ; 
serve  in  a dish  with  fried  or  stuffed  tomatoes. 


DINNER. 


Boiled  Salmon. 
Dutch  Sauce. 
Sliced  Cucumber. 
Mock  Venison. 
Currant  Jelly. 


Potatoes. 

Kromeskies  of  Lamb  with 


Fried  Tomatoes. 
Canadian  Pudding. 
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MAY  9th. 

BREAKFAST. 

Buttered  Scones.  Watercress. 

Hovis  Bread.  Pat£  de  Foib  Gras. 

Honey.  Fried  Ham  and  Egos. 


LUNCHEON. 

Mayonnaise  of  Salmon.  Cheese  Salad. 

Stewed  Mock  Venison. 


Take  the  bones  from  the  remains  of  the  salmon  and  turn  the 
fish  over  the  other  side,  cover  with  mayonnaise  sauce,  which  is 
made  thus  : — Break  the  yolks  of  3 eggs  into  a jug,  season  to 
taste  with  pepper  and  salt,  and  mix  well ; now  stir  in  very,  very 
gradually  (drop  by  drop,  if  possible)  6 table-spoonfuls  of  salad 
oil,  3 table-spoonfuls  of  plain  vinegar,  and  1 table-spoonful  of 
garlic  vinegar ; stir  and  rub  with  a wooden  spoon  until  perfectly 
smooth;  add  1 table-spoonful  of  white  stock  and  the  same  of 
cream,  then  stir  again ; place  the  jug  nearly  up  to  the  rim  in  a 
saucepan  of  boiling  water,  and  stir  until  the  mixture  thickens  ; 
then  take  it  up  immediately,  and  stir  until  almost  cold;  when 
quite  cold  pour  over  the  salmon,  and  garnish  with  a row  of  thinly 
cut  cucumber  down  the  centre,  little  tufts  of  parsley  at  each  end 
of  the  dish,  with  2 chilies  or  capsicums  on  the  top,  and  a slice  of 
lemon  each  side. 

Cut  some  neat  slices  from  the  venison,  thicken  some  of  the 
gravy  that  was  left,  put  the  meat  in,  add  1 wine-glassful  of  port, 
a few  drops  of  lemon  juice,  and  simmer  for  quarter  of  an  hour; 
serve  very  hot  with  currant  jelly. 


DINNER. 

Clear  Soup  with  Custard  Boiled  Fowl. 

Dice.  New  Potatoes. 

Fillet  of  Beef  stewted  with  Asparagus. 

Mushrooms.  Raspberry  Syrup  Cream. 


Mix  the  yolks  of  3 eggs  with  a pinch  of  salt  into  £ pint  of  good 
clear  soup ; divide  the  mixture,  colour  one  half  with  spinach 
greening  and  leave  the  other  plain;  pour  into  2 well  buttered 
cups  or  moulds,  and  stand  them  nearly  up  to  the  top  of  the 
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moulds  in  a pan  of  hot  water;  steam  until  they  are  set, 
then  let  them  get  cold;  turn  out,  and  cut  them  into  dice  or  any 
pretty  shape  with  a vegetable-cutter ; add  them  to  the  soup  just 
before  serving. 

Take  a,  fillet  of  beef  whole,  and  after  trimming  it  into  shape 
make  an  incision  in  it  lengthways,  and  insert  a long  strip 
of  bacon,  previously  rolled  in  finely  chopped  shallot  and 
parsley,  and  a good  dusting  of  pepper ; tie  up  the  fillet  carefully 
with  tape  ; now  take  a large  slice  of  bacon,  mince  it  very  small 
with  savouiy  herbs,  a clove  of  garlic,  and  1 onion;  place  this 
mixture  in  a little  butter  at  the  bottom  of  a stewpan,  and  when  it 
melts  put  the  fillets  upon  it,  and  let  it  brown ; now  pour  in 
1 pint  of  tomato  sauce  and  a little  rich  gravy,  and  simmer  for 
tv  o hours ; strain  off  the  sauce,  place  the  meat  upon  a verv  hot 
dish;  remove  the  tape;  garnish  with  button  mushrooms  and*  fried 
parsley,  and  pour  some  of  the  sauce  over. 

Make  £ pint  of  white  stock  boiling,  then  put  in  50  heads  of 
asparagus  about  2 inches  long,  add  salt  and  pepper  to  taste,  and 
stew  until  soft;  add  cupful  of  thin  cream,  the  yolk  of  1 egg, 
and  a pinch  of  sugar ; just  simmer  up,  and  serve. 

Sweeten  to  taste  1 pint  of  thick  cream,  whisk  it  to  a froth,  and 
add  J pint  of  sweetened  raspberry  juice  ; dissolve  H ounces  of 
gelatine  in  as  little  water  as  possible,  and  while  warm  pour  it  on 
the  cream ; whisk  the  whole  together,  and  put  it  into  a mould ; 
when  cold  turn  out,  and  pour  some  hot  raspberry  syrup  over. 


MAY  ioth 

BREAKFAST. 


Hot  and  Cold  Toast. 
Baked  Apples. 

Quince  Marmalade. 


Pilchards. 

Foie  Gras  Toast. 
Mutton  Chops. 


LUNCHEON. 


Stewed  Haddock. 
Macaroni  and  Tomato 


Sauce. 


Cornflour  Blancmange 
with  Strawberry  Jam. 
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into  a pan  with  just  sufficient  water  to  cover,  with  1 dessert- 
spoonful of  salt,  £ teaspoonful  of  pepper,  2 table-spoonfuls  of 
ketchup,  juice  of  ^ lemon,  and  2 sliced  onions ; stew  about  one 
hour,  then  strain;  pour  the  liquid  back  in  the  pan  with  the 
haddock  cut  into  square  pieces,  and  simmer  for  eight  minutes; 
then  thicken  the  gravy,  and  serve  very  hot. 

Take  the  remains  of  the  tomato  sauce  and  gravy  left  from  the 
fillet  of  beef,  bring  it  to  boiling  point,  then  slip  in  2 ounces  of 
macaroni  cut  in  1-inch  strips  (this  must  be  previously  boiled), 
simmer  for  two  minutes,  and  serve. 


DINNER. 

Ox  Tall  Soup.  Veal  Cutlets  and  Peas. 

Rechauffee  of  Boiled  Fowl  Devilled  Shkimps. 

with  Soubise  Sauce.  Cream  Cheese. 

Potatoes. 


MAY  nth. 

BREAKFAST. 

Sally  Lunns.  Oranges. 

Hot  Toast.  Ox  Head  Brawn. 

Mustard  and  Cress.  Lamb’s  Sweetbreads. 

Radishes. 


Put  J ox  head  into  a pan  with  sufficient  water  to  cover  with 
2 onions,  carrots,  turnips,  and,  a little  celery  seed;  let  it  stew 
until  quite  tender,  say  about  four  and  a half  hours ; then  take  all 
the  meat  from  the  cheek,  well  season  with  pepper  and  salt,  and 
cut  it  into  small  neat  pieces;  fill  a brawn  mould  or  cake-tin; 
add  the  brains  and  a good  sprinkling  of  minced  ham  or  bacon, 
and  more  salt  and  pepper  if  necessary ; when  the  mould  is  full 
add  about  1 teacupful  of  the  stock,  put  a plate  over,  and  then 
a weight,  and  turn  out  when  quite  cold ; garnish  with  watercress. 
The  remainder  of  the  liquor  will  make  excellent  soup,  and  the 
palate  can  be  served  for  luncheon  to-morrow. 
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LUNCHEON. 


Ox  Palate  with  Tomato 
Sauce. 


Rice  Savoury. 

Roly-Poly  Jam  Pudding. 


Cut  the  palate  into  neat  serving  pieces  (this  will  have  betn 
previously  cooked,  please  note),  and  stew  them,  in  £ pint  of 
the  thickened  stock ; then  add  1 cupful  of  tomato  sauce  and  a 
high  seasoning  of  pepper  and  salt,  and  serve  when  quite  tender, 
garnished  with  croutons. 

Rub  a saucepan  with  a piece  of  garlic ; then  shred  1 onion 
into  it  with  1 ounce  of  butter,  and  let  it  get  quite  soft  and  of  a 
golden  colour ; now  stir  in  2 breakfashcupfuls  of  well  boiled 
rice  and  2 heaped-up  table-spoonfuls  of  grated  parmesan  or  gray  ere 
cheese ; turn  out  on  to  a hot  dish  piled  up  in  the  centre,  and 
garnish  with  strips  of  anchovies  and  stoned  olives. 


Lay  the  fish  in  a kettle  of  warm  water,  just  sufficient  to  cover, 
with  1 handful  of  salt;  boil  slowly  from  seven  to  fifteen  minutes, 
according  to  size;  drain  and  send  to  table  white  side  upper- 
most, garnished  with  cut  lemon  and  parsley. 

Spring  cabbage  will  now  be  coming  into  the  market,  and  are 
very  delicious  when  small  and  carefully  cooked.  They  should  be 
put  into  fast  boiling  water  with  plenty  of  salt,  1 lump  of  sugar, 
a tiny  piece  of  soda,  and  boiled  from  ten  to  twenty  minutes ; 
squeeze  dry,  and  send  to  table  hot. 

Boil  4 dessertspoonfuls  of  grated  chocolate  in  1 pint  of  milk 
with  6 dessert-spoonfuls  of  sugar  and  1 small  teaspoonful  of  essence 
of  vanilla ; then  pour  it  on  to  8 ounces  of  cake  crumbs,  and  mix 
well  together ; beat  up  3 ounces  of  butter  to  a cream ; add  to  it 
the  yolks  of  4 eggs,  and  mix  it  in  gradually  with  the  chocolate 
and  cake  crumbs,  &c. ; lastly,  add  the  whites  of  4 eggs  whisked 
to  a froth,  stir  together  very  gently,  and  pour  the  whole  into  a 
buttered  mould ; fasten  a piece  of  oiled  paper  over  the  top,  and 
let  it  steam  gently  for  one  and  a half  hours  ; turn  out  carefully, 
and  serve  with  custard  sauce  flavoured  with  vanilla. 


DINNER. 


Boiled  Soles. 

Lobster  Sauce. 

Larded  Guinea  Fowls. 


Chip  Potatoes. 
Spring  Cabbage. 
Chocolate  Pudding. 
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MAY  12th 


BREAKFAST. 


Hot  Rolls. 

Watercress. 

Marmalade. 


Dish  of  Tasmanian  Apples. 
Curried  Brawn. 

Sole  Rissoles. 


Make  a curry  gravy  in  a saucepan ; then  put  in  the  remains  of 
the  ox  brawn,  and  stew  slowly  for  ten  minutes ; serve  with  fried 
croutons  instead  of  rice. 

Take  all  the  remains  of  the  fish  and  free  it  from  skin  and 
bones,  and  braise  it  finely  in  a mortar ; add  a few  bread  crumbs, 
a little  of  the  lobster  sauce,  and  salt  and  cayenne  to  taste ; when 
all  is  well  blended  and  a smooth  paste  make  it  into  nice  sized 
cutlets  or  round  balls  ; egg  and  bread  crumb  them,  and  fiy  in  hot 
fat  a golden  brown  ; garnish  with  watercress. 


.Scalloped  Salsify. 


Cut  some  salsify  in  slices  and  boil  in  salted  water  until  tender; 
drain,  and  then  mash ; season  with  pepper,  and  moisten  with 
cream  and  butter ; now  line  a piedish  with  bread  crumbs,  place 
the  salsify  in,  and  cover  again  with  crumbs  ; put  plenty  of  butter 
over,  and  bake  till  of  a golden  brown. 

Stamp  the  remains  of  the  pudding  into  neat  rounds  rather 
thin  ; spread  a little  cream  over  half  the  pieces,  and  then  arrange 
the  other  halves  as  sandwiches ; sift  sugar  over,  and  serve  cold. 


LUNCHEON. 


Cold  Guinea  Fowls. 
Potatoes. 


Rechauffee  of  Chocolate 
Pudding. 


DINNER. 


Tomato  Soup. 

Veal  Cutlets  with  Peas. 
Salmi  of  Quail. 


Fried  Potatoes. 
Guinea  Fowl  Salad. 
Cheese  Straws. 


Quails,  now  in  season,  should  be  trussed  as  for  roasting,  then 
a small  roll  of  bacon  put  inside  each  one;  now  put  2 ounces  of 
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butter  in  a frying-pan,  and  when  it  melts  put  the  quails  in  and 
let  them  colour  nicely ; next  turn  them  into  a stewpan,  cover 
with  a rich  gravy,  and  stew  until  tender;  take  them  out,  thicken 
and  colour  the  gravy ; add  £ glassful  of  madeira,  the  pounded 
livers  of  the  birds,  1 teaspoonful  of  chutney  sauce,  a dash  of 
tarragon  vinegar,  and  a few  finely  minced  mushrooms;  heat  the 
birds  up  in  this  sauce,  and  serve  with  chicken  salad. 

Cut  the  white  meat  from  the  remains  of  the  guinea  fowl  into 
delicate  slices,  and  allow  them  to  remain  for  three  hours  in  a 
marinade  composed  of  oil,  pepper,  salt,  a dash  of  vinegar,  a little 
chopped  parsley  and  shallot;  arrange  a little  watercress,  lettuce, 
endive,  and  small  cress  at  the  bottom  of  a bowl ; then  place  the 
meat  on  the  salad ; cover  with  mayonnaise,  and  garnish  with  hard 
boiled  eggs,  capers,  and  beetroot. 


MAY  13th. 


Hovis  Bread. 
Dry  Toast. 
Honey. 
Sardines. 


BREAKFAST. 

Oranges. 

Cress. 

Kidneys  on  Toast. 
Plain  Boiled  Eggs. 


LUNCHEON. 

Eggs  with  Tomato  Sauce.  Mashed  Potatoes. 

Hashed  Quail.  Rice  Pudding. 


< Take  the  shells  from  6 hard  boiled  eggs,  and  cover  them  over 
with  sausage  meat,  egg  and  bread  crumb  them,  and  fry  a light 
brown ; cut  them  into  halves ; lay  them  on  a hot  dish,  and  cover 
with  hot  tomato  sauce. 

Cut  the  remains  of  the  quail  into  neat  joints,  and  warm  them 
up  in  the  gravy  that  was  left;  add  a little  minced  shallot  and  a 
few  chopped  button  mushrooms,  and  serve  in  the  centre  of  a 
dish  with  a border  of  plain  boiled  rice  round. 


N 


178 


The  Day-by-Day  Cookery  Book 


DINNER. 


Vermicelli  Soup. 
Fricassee  of  Lamb’s 


Mashed  Potatoes. 
Rook  Pie. 

Swiss  Roll. 
Devonshire  Cream. 


Hearts. 
New  Carrots. 


Take  2 lambs’  hearts,  lay  them  in  cold  water,  fill  the  cavity  with 
veal  stuffing,  flour  them  well,  and  bake  in  a moderate  oven  for  three- 
quarters  of  an  hour ; then  cut  them  into  neat  slices ; thicken  and 
brown  the  gravy,  and  lay  the  pieces  in  a pan,  and  stew  gently  for 
quarter  of  an  hour ; arrange  neatly  on  a dish  with  a few  chopped 
mushrooms  and  fried  tomato. 

When  the  carrots  are  quite'  young  they  need  not  be  scraped, 
but  washed,  trimmed,  and  put  into  a saucepan  of  boiling  salted 
water,  and  boiled  rapidly  for  half  an  hour;  drain,  and  serve  hot. 

The  rooks  should  be  skinned,  and  the  backbones  thrown  away,  as 
they  are  bitter,  and  then  laid  in  salt  and  water  for  ten  minutes; 
now  cut  the  breasts  and  wings  into  joints,  lay  them  in  a piedish 
with  plenty  of  pepper,  a little  salt,  1 minced  onion,  a dredging  of 
flour,  lbs.  of  rump  steak  cut  into  small  pieces,  and  3 hard 
boiled  eggs  cut  in  rings;  when  the  dish  is  full,  cover  with  stock 
or  water;  put  a paste  over,  ornament  it  prettily,  and  bake  in 
rather  a hot  oven  until  the  pie  has  coloured  nicely ; then  brush 
it  over  with  the  yolk  of  an  egg,  return  it  to  the  oven  to  set  the 
glaze,  and  then  finish  off  the  cooking  on  the  hot  plate  for  an 
hour  or  longer,  according  to  the  size  of  the  pie.  These  delicious 
birds  must  be  killed  when  quite  young  and  just  out  of  the  nest ; 
they  are  only  in  the  market  for  a very  few  days,  but  are  well 
worth  a trial,  being  of  a delightful  flavour. 


MAY  14th. 


BREAKFAST. 


Buttered  Scones. 
Dry  Toast. 
Devilled  Sardines. 


Radishes. 

Dish  of  Apples. 

Cold  Cushion  of  Bacon. 


LUNCHEON 


Cold  Rook  Pie. 
Mashed  Potatoes. 
Cushion  of  Bacon. 


Salad. 

Cheese. 
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DINNER. 

POTAGE  D’HARICOT.  CHICKEN  PlE. 

Lamb  Cutlets  with  Neapolitan  Cream. 

Asparagus. 


Boil  1 teacupful  of  rice  until  tender,  rub  it  through  a sieve,  and 
mix  it  with  3 pints  of  good  white  stock ; add  1 ounce  of  butter 
and  a handful  of  French  beans  that  have  been  boiled  and  cut  into 
small  pieces,  and  1 cupful  of  milk  which  has  the  yolk  of  1 egg 
well  mixed  in  it;  season  with  pepper  and  salt,  bring  it  to  boiling 
point,  add  a little  cream,  and  serve  with  croutons. 

Trim  the  cutlets  and  cook  the  same  as  mutton;  arrange  neatly 
in  a dish  with  a heap  of  asparagus  heads  in  the  centre ; put  a 
little  oiled  butter,  pepper,  and  salt  over  the  asparagus,  and  serve. 

Make  a rich  custard  with  1 pint  of  cream,  1 pint  of  milk, 
1^-  ounces  of  gelatine,  4 ounces  of  loaf  sugar,  and  the  yolks  of 
8 eggs;  flavour  with  vanilla;  divide  it  into  3 portions,  colour  the 
first  red  with  carmine,  the  second  with  spinach  juice,  and  leave 
the  third  its  original  colour ; whip  each  separately  to  a froth ; 
whilst  the  custard  is  still  warm,  pour  about  1 inch  of  the  red 
cream  in  it ; let  it  set,  then  pour  in  a little  of  the  plain  cream, 
and  when  this  is  set,  pour  in  a layer  of  the  green  ; go  on  pouring 
in  layers  in  the  same  way  until  the  mould  is  filled ; when  the 
cream  is  quite  cold  turn  it  out  carefully ; sprinkle  over  a few 
chopped  almonds,  and  serve. 


MAY  15th. 

BREAKFAST. 

Brown  Bread.  Minced  Bacon  with  Poached 

Hot  Toast.  Eggs. 

Apples.  Rissoles  of  \ Calves’  Brains. 

Strawberry  Jam. 


Make  some  rounds  of  buttered  toast  hot,  and  on  each  one 
spread  over  some  of  the  bacon,  which  should  be  minced  finely  and 
nicely  flavoured  with  black  and  cayenne  pepper,  and  mixed  with 
a few  bread  crumbs  (these  should  be  just  warmed  before  putting  on 
the  toast) ; then  put  1 poached  egg  in  the  centre  of  each,  and 
serve  at  once. 
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Wash  the  brains  thoroughly,  remove  the  skin,  then  pound  them 
till  smooth  in  a mortar ; season  with  pepper  and  salt ; add  2 ounces 
of  milk  panada  (this  is  made  from  crumbs  of  bread  with 
as  much  boiling  stock  poured  over  it  as  it  will  absorb,  then  beat 
it  with  a fork,  season  to  taste,  and  put  the  mixture  into  a sauce- 
pan with  1 ounce  of  butter,  and  stir  it  over  a gentle  fire  till  it  is 
smooth  and  leaves  the  saucepan  with  the  spoon),  1 beaten  egg, 
and  1 teaspoonful  of  flour ; when  cold,  roll  the  mixture  into  balls, 
then  dip  in  beaten  egg  and  bread  crumbs,  and  fry  a pale  colour; 
garnish  with  sippets  of  toast. 


LUNCHEON. 

Cold  Chicken  Pie.  Vegetable  Curry. 

Potatoes.  Fig  Pudding. 


Fry  1 sliced  onion  and  1 apple  in  butter  until  soft  and  brown ; 
now  add  2 table-spoonfuls  of  curry  powder,  1 teaspoonful  of  salt, 
and  the  same  of  chutney ; boil  all  together  for  five  minutes ; have 
ready  ^ pint  of  green  peas,  2 carrots,  2 turnips,  2 potatoes,  and 
1 head  of  celery  cut  in  small  pieces  and  boiled  separately ; put 
these  vegetables  into  the  curry,  and  warm  through. 


DINNER. 

Fricasseed  Mackerel.  Apple  Sauce. 

Roast  Ducklings.  Potatoes. 

Peas.  Chocolate  Cones. 


Fillet  2 mackerel  into  neat  pieces,  pound  1 teaspoonful  each 
of  chopped  parsley  with  a very  small  quantity  of  shallot,  1 ounce 
of  butter,  1 table-spoonful  of  anchovy  essence,  2 table-spoonfuls 
of  ketchup,  and  1 ounce  of  flour;  gradually  stir  this  into  1 pint 
of  good  brown  gravy,  stirring  it  till  it  almost  boils ; then  add 
1 glassful  of  port,  lay  the  fillets  in,  and  stew  for  fifteen  minutes ; 
lift  them  out  of  the  stewpan  and  lay  them  on  a dish;  add 
1 teaspoonful  of  French  mustard  and  1 dessert-spoonful  of  ketchup 
to  the  gravy,  and  when  on  boiling  point  pour  over  the  fillets ; 
sprinkle  with  grated  parmesan,  and  serve. 

Ducklings  are  now  coming  into  season,  and  will  be  hailed  with 
delight  by  the  epicure;  they  should  be  stuffed  and  baked  in  a 
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sharp  oven  for  one  hour ; baste  frequently,  and  send  them  to  table 
with  slightly  thickened  brown  gravy  and  apple  sauce. 

Take  the  yolks  of  3 eggs  in  castor  sugar  and  the  weight  of  2 in 
flour;  beat  the  eggs  and  sugar  together  for  five  minutes,  then 
sprinkle  in  the  flour,  mix  thoroughly,  and  spread  the  paste  as 
thinly  as  possible  on  a veiy  large  flat  baking-tin  previously 
buttered,  and  bake  in  rather  a slow  ovdn  for  fifteen  minutes ; 
then  cut  it  quickly  and  neatly  into  rounds  about  4 inches  in 
diameter ; as  each  piece  is  cut,  roll  it  up  into  the  shape  of  a cone ; 
mix  1 ounce  of  powdered  chocolate  with  the  whites  of  2 eggs  and 
1 ounce  of  icing  sugar;  when  thoroughly  mixed  coat  the  cones, 
and  put  them  in  the  oven  for  two  minutes  to  set  (this  should  be 
done  before  the  cream  is  put  in) ; when  cold  fill  with  whipped 
cream,  one-half  being  white  and  the  other  coloured  with  cochineal. 
The  operation  must  be  performed  very  quickly,  or  the  paste  will 
not  roll. 


MAY  i6th. 

BREAKFAST. 

Hominy.  Rognons  aux  Fines  Herbes. 

Hot  Toast.  Kippered  Herrings. 

Marmalade. 


LUNCHEON. 

Cold  Dtjcbxings.  Rechauffee  of  Fig 

Mashed  Potatoes.  Pudding. 

Ham  Salad. 


Slice  up  very  finely  2 small  mild  onions,  some  lettuce,  and  endive 
into  a salad  bowl,  then  shave  some  lean  cooked  ham  on  the  top, 
sprinkle  with  lemon  juice;  dredge  over  with  salt,  cayenne,  black 
pepper,  a little  sifted  sugar,  and  a suspicion  of  garlic;  add  a 
little  vinegar  and  oil,  sprinkle  powdered  hard  boiled  yolk  of  egg 
over,  and  serve. 
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DINNER. 

Green  Pea  Soup. 

Roast  Rolled  Sirloin  of 
Beef. 

Horse  Radish  Sauce. 


Yorkshire  Pudding. 
Spinach. 

New  Potatoes. 

Lemon  Soufflee  Pudding. 


Put  1 pint  of  shelled  peas  into  a stewpan  with  1 quart  of  boiling 
stock,  2 large  sliced  onions,  1 ounce  of  butter,  pepper  and  salt  to 
taste,  2 sprigs  of  mint,  and  1 ounce  of  butter ; boil  rapidly  until 
tender,  then  rub  through  a sieve ; add  another  pint  of  stock, 
1 lump  of  sugar,  a little  spinach  greening,  and  serve  with  fried 
croutons. 

Cut  the  meat  neatly  from  the  top  part  of  a 12  lb.  joint  of 
sirloin  of  beef  (the  undercut  can  be  put  on  one  side),  roll  it 
tightly  from  the  thick  part  to  the  flank,  bind  it  with  broad  tape, 
and  bake  in  a moderate  oven  for  two  and  a half  hours ; baste 
frequently,  and  serve  with  the  gravy  that  flows  from  the  meat; 
garnish  with  scraped  horse  radish. 

Put  1 teacupful  of  bread  crumbs  into  a basin  and  pour  over 
1 pint  of  hot  milk ; then  add  1 ounce  of  butter  beaten  to  a cream, 
\ teacupful  of  castor  sugar,  the  yolks  of  2 eggs,  the  juice  of 
1 lemon,  and  the  grated  rind  of  half;  mix  well,  then  turn  into 
a buttered  china  soufflee  dish,  and  bake  in  a moderate  oven  for 
half  an  hour;  then  cover  lightly  with  a meringue  made  with  the 
whites  of  the  2 eggs  whisked  with  3 table-spoonfuls  of  castor  sugar 
and  a little  lemon  juice;  bake  till  a golden  brown,  and  serve 
either  hot  or  cold. 


MAY  17th. 

BREAKFAST. 

Brown  and  White  Bread.  Dish  of  Oranges. 

Buttered  Scones.  Honet. 

Watercress.  Devilled  Beef  Bones. 

Radishes.  Fried  Filleted  Plaice. 


Saw  the  bones  of  the  sirloin  of  beef  into  convenient  sized  pieces, 
dust  over  with  cayenne  pepper  and  salt,  and  grill  over  a clear 
fire  for  ten  minutes ; turn  frequently,  and  when  they  are  done 
pile  up  high  on  a dish,  dab  them  over  with  French  mustard,  a 
little  oiled  butter,  and  chopped  parsley,  and  serve  veiy  hot. 


183 


The  Day-by-Day  Cookery  Book 

garnished  with  capsicums.  This  is  not  an  elegant  dish,  but  one 
which,  nevertheless,  will  please  many  palates. 


LUNCHEON. 

Cold  Beef.  Stuffed  Cucumber. 

Mashed  Potatoes.  Ground  Rice  Pudding. 

Horse  Radish  Sauce. 


Cut  some  cucumbers  into  half-inch  rings,  soak  them  in  oil, 
vinegar,  pepper,  and  salt  for  an  hour,  then  scoop  out  the  centres, 
and  fill  them  with  potted  meat  pounded  with  hard  boiled  yolk 
of  egg,  cayenne  and  salt  moistened  with  cream ; serve  in  a silver 
dish,  and  garnish  with  the  chopped  white  of  eggs,  watercress, 
and  sliced  tomato. 


Boiled  Salmon. 
Caper  Sauce. 
Fillet  of  Beef 
(marinaded). 
Broiled  Pigeons. 


DINNER. 

Peas. 

New  Potatoes. 
Creamed  Herring. 
Cheese  Straws. 


Lard  the  fillet  with  bacon,  let  it  remain  in  vinegar  with  1 sliced 
onion,  some  parsley  and  herbs,  3 cloves,  and  12  peppercorns 
for  an  hour;  then  bake  in  a moderate  oven  for  one  and  a half 
hours;  pour  some  rich  slightly  thickened  gravy  over,  in  which  a 
good  dash  of  tomato  ketchup  has  been  added ; garnish  with  baked 
tomatoes. 


Hot  Toast. 
Cress. 
Honey. 
Pilchards. 


MAY  i8th. 


BREAKFAST. 

Beef  Rissoles  with  Fried 
Potatoes. 

Poached  Eggs  on  Shrimp 
Toast. 


LUNCHEON. 

Mayonnaise  of  Salmon.  Cheese. 

Hashed  Fillet  of  Beef.  Potato  Salad. 


Take  the  remains  of  the  fillet  of  beef,  cut  it  into  nice  slices,  and 
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warm  through  in  the  gravy  that  was  left ; add  a few  chopped 
tinned  mushrooms,  and  serve  in  a border  of  mashed  potatoes; 
sprinkle  a little  finely  minced  parsley  over  the  meat  when  it  is 
dished  up. 


Thicken  slightly  1^  pints  of  fish  broth  (this  can  be  made  from 
the  liquor  that  the  salmon  was  boiled  in  with  the  addition  of 
2 cods’  heads  boiled  down  until  all  the  goodness  is  extracted) ; add 
1J  ounces  of  butter,  and  stir  in  4 ounces  of  cooked  whiting,  the 
yolks  of  2 hard  boiled  eggs,  2 fillets  of  anchovy,  and  1 table- 
spoonful of  cream ; season  with  salt  and  pepper,  boil,  rub  through 
a sieve,  beat  up,  and  add  1 table-spoonful  of  picked,  shrimps. 

Trim  off  some  of  the  fat  from  3 lbs.  of  the  best  end  of  the  neck 
of  mutton,  and  cut  the  meat  into  rather  thin  chops,  fry  a pale 
brown  for  four  minutes ; now  cut  1 large  carrot  and  turnip  in  dice 
and  1 onion  into  slices,  and  fry  these  in  the  same  fat,  but  they 
should  not  get  brown ; then  lay  the  mutton  at  the  bottom  of  a 
stewpan,  then  the  vegetables,  and  pour  over  them  just  sufficient 
boiling  stock  to  cover  the  whole ; give  one  boil  up,  skim  well,  and 
simmer  for  one  hour;  add  a little  ketchup,  pepper  and  salt  to 
taste,  and  serve.  This  dish  should  be  made  the  day  before  it  is 
wanted,  as  every  particle  of  fat  must  be  taken  off. 

Stuff  the  breast  of  a fowl  with  veal  stuffing,  bake  for  half  an 
hour,  basting  frequently ; now  pour  1 pint  of  rather  thick  batter 
over,  and  bake  again  for  another  half-hour  in  rather  a sharp  oven ; 
then  dish  up,  pour  some  good  rich  gravy  round  the  dish,  and 
garnish  with  crisp  parsley  and  chilies. 

Well  butter  some  rounds  of  toast,  then  cover  them  with  thinly 
sliced  hard  boiled  egg,  and  over  all  spread  caviare,  season  with 
cayenne  pepper  and  salt,  and  serve. 


DINNER 


Potage  a la  Bouillabaisse. 
Haricot  Mutton. 

New  Potatoes. 


Asparagus. 

Fowl  in  Batter. 
Caviare  Savoury. 
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Hot  Rolls. 
Sally  Lunns. 
Watercress. 
Radishes. 


MAY  19th. 

BREAKFAST. 

Apricot  Jam. 
Devilled  Pilchards. 
Cerveilles  d’Agneatj. 


LUNCHEON. 

Haggis.  Curried  Eggs. 

Juried  Potatoes.  Treacle  Tart. 


.Llf  an  °Pen  tart-dish  with  pastry,  letting  the  paste  hang 
1 inch  over  the  brim ; spread  the  inside  with  treacle,  scatter  over  a 
tew  bread  crumbs,  th.e  squeeze  of  1 lemon,  and  cover  with  a thin 
sheet  of  pastry ; wet  the  edges,  and  fold  the  under  one  well  over 
t e upper  to  keep  in  the  treacle,  and  bake  in  a moderate  oven 
or  half  an  hour ; turn  out  carefully,  sift  sugar  over,  and  serve. 


DINNER. 

Whitebait. 

Half  Calf’s  Head. 

Boiled  Tongue. 

New  Potatoes. 


Peas. 

Stewed  Gooseberries. 
Whipped  Cream. 
Camembert  Cheese. 


When  gooseberries  first  make  their  appearance  in  the  market 
they  are  decidedly  very  delicious,  having  a very  superior  flavour 
than  to  those  full  grown;  they  should  be  put  into  a lined  sauce- 
pan with  plenty  of  castor  sugar,  1 wine-glassful  of  water  to  keep 
them  from  burning,  and  stewed  very  slowly  for  half  an  hour ; when 
cold  heap  some  whipped  cream  on  top. 


MAY  20th. 


H.O.  Food. 
Hovis  Bread. 
Cold  Toast. 
Honey. 


BREAKFAST. 

Stewed  Rhubarb. 
Cold  Tongue. 
Lamb’s  Sweetbreads. 
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LUNCHEON. 

Curried  Calf’s  Head.  Rice  Blancmange, 

-totato  Fritters. 


Mash  3 ounces  of  cooked  potatoes  very  smoothly,  add  2 ounces 
of  chopped  lean  of  tongue  and  1 onion  parboiled  and  chopped, 
pepper  and  salt  to  taste,  and  ^ teaspoonful  of  mixed  herbs ; 
mix  the  yolks  of  2 eggs  with  them,  then  the  beaten  whites  of  4 ; 
drop  the  mixture  in  by  dessertspoonfuls  into  hot  fat,  and  fry 
till  brown ; drain  on  paper,  and  serve  piled  high  on  a paper 
d’oyley. 

Boil  ^ lb.  of  Carolina  rice  in  ^ pint  of  water  until  it  is 
absorbed ; then  add  2 ounces  of  butter,  1 quart  of  milk,  and 
1 bay  leaf ; simmer  till  the  rice  is  a thick  paste ; sweeten  to  taste, 
press  into  a buttered1  mould  till  cold,  then  turn  out,  and  serve 
with  jam  or  stewed  fruit. 


DINNER. 

Sorrel  Soup. 

Calf’s  Head  Pie.  Fried  Potatoes. 

Mutton  Cutlets  and  Cylinder  Pudding. 

Tomato  Sauce. 


Take  1 lb.  of  sorrel,  boil  it  in,  salted  water,  and  rub  through  a 
sieve ; now  melt  2 ounces  of  butter  in  a saucepan,  add  the  puree, 
stir  well ; then  add  teaspoonfuls  of  flour,  stir  again,  and  when 
the  flour  is  cooked  add  gradually  3 pints  of  white  stock,  and 
pepper  and  salt  to  taste;  now  put  in  2 table-spoonfuls  of  hot 
cream,  and  serve  with  small  croutons.  If  the  soup  is  not  a very 
good  colour  a few  drops  of  spinach  colouring  may  be  added. 

Take  the  remains  of  a calf’s  head,  cut  it  into'  small  pieces,  and 
season  highly  with  pepper  and  salt;  put  some  at  the  bottom  of  a 
piedish,  then  a little  chopped  parsley;  now  add  3 hard  boiled 
eggs  out  into  rings,  a few  small  slices  of  ham  (either  cooked  or 
uncooked),  and  1 dozen  small  forcemeat  balls ; fill  the  dish  with 
a good  gravy,  put  a paste  over,  ornament  nicely,  and  bake  in  a 
fairly  hot  oven  for  half  an  hour. 

Slice  a pyramid  spongecake  roundways,  and  moisten  each  piece 
with  a little  brandy  and  sugar;  then  build  up  again  and  put  a 
little  strawberry  jam  between  each  layer,  pour  over  £ pint  of 


187 


The  Day-by-Day  Cookery  Book 

thick  double  cream,  then  a little  strawberry  syrup  and  brandy, 
and  serve. 


MAY  21st. 

BREAKFAST. 

Bread  and  Milk.  Watercress. 

Hot  Toast.  Broiled  Whiting. 

Golden  Syrup.  Mutton  Chops. 


luncheon. 

Baked  Sheep’s  Hearts.  Potatoes. 

Minced  Mutton  (from  Baked  Plum  Pudding, 

chops). 


Make  a stuffing  of  bread  crumbs,  minced  parsley,  pepper  and 
salt,  then  press  it  into  the  hearts,  and  bake  in  a moderate  oven 
for  half  an  hour  or  a little  longer ; baste  frequently  ] then  make 
a thickened  brown  gravy  in  the  pan,  and  pour  over  the  hearts ; 
send  currant  jelly  to  table. 


DINNER. 

Boiled  Mackerel.  Spinach. 

Gooseberry  Sauce.  Apple  Sauce. 

Green  Gosling.  Vanilla  Pudding. 

Chip  Potatoes. 


Lay  the  mackerel  in  just  sufficient  warn  water  to  cover  with 
3 ounces  of  salt,  and  let  them  simmer  from  ten  to  fifteen  minutes, 
according  to  the  size ; dish  up,  and  garnish  with  fennel  and  cut 
lemon.  These  fish  should  never  be  allowed  to  boil  fast,  as  the 
skin  is  apt  to  crack,  and  thus  spoil  the  appearance  of  the  fish. 

Boil  1 lb.  of  gooseberries  in  | pint  of  water  until  soft,  then 
rub  them  through  a sieve,  and  mix  the  pulp  with  2 ounces  of 
butter,  pepper  and  salt  to  taste,  and  3 lumps  of  loaf  sugar ; let 
the  sauce  get  thoroughly  hot  through,  and  serve  at  once. 

Season  the  inside  of  the  gosling  with  pepper  and  salt  and 
2 ounces  of  butter ; then  flour  the  bird,  and  bake  in  a fairly  sharp 
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oven  for  an  hour  and  a quarter ; baste  frequently,  and  serve  with 
brown  gravy. 

Beat  1 lb.  of  butter  and  the  same  of  castor  sugar  to  a cream ; 
now  add  by  degrees  J lb.  of  flour,  4 well  beaten  eggs,  \ lb.  of 
sultanas,  2 ounces  of  candied  peel,  and  20  drops  of  essence  of 
vanilla;  beat  well,  turn  into  a buttered  mould,  put  a round  of 
buttered  paper  over,  then  the  cloth,  and  boil  for  two  and  a 
half  hours. 


MAY  22nd, 

' BREAKFAST. 

Vermicelli  Porridge.  Fried  Ham  with  Poached 

Hovis  Bread.  Eggs. 

Honey.  Dish  of  Prawns. 

Radishes. 


Boil  1 quart  of  milk,  then  shake  in  2^  ounces  of  vermicelli, 
stirring  till  well  mixed;  let  it  cook  slowly  for  half  an  hour, 
stirring  frequently;  add  1 pinch  of  salt,  and  serve  the  same  as 
oatmeal  porridge,  with  cream  and  castor  sugar. 


LUNCHEON. 

Curried  Prawns.  Rechauffee  of  Vanilla 

Hashed  Gosling.  Pudding. 

Mashed  Potatoes. 


Cut  the  gosling  into  neat  serving  pieces,  and  stew  gently  for 
twenty  minutes  in  the  gravy  that  was  left;  serve  in  a border  of 
mashed  potatoes. 

Stamp  the  remains  of  the  pudding  into  rather  thin  rounds, 
spread  a little  jam  over  (without  stones),  and  cover  sandwich 
fashion ; fry  in  butter  until  brown,  and  arrange  neatly  on  a hot 
dish,  sift  sugar  over,  and  serve. 
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DINNER. 

Tapioca  Soup. 

Roast  Leg  op  Mutton. 

New  Potatoes. 


Asparagus. 

Baked  Apricot  Pudding. 
Devilled  Ham. 


Bring  to  boiling  point  3 pints  of  well  flavoured  stock,  add 
2 ounces  tapioca,  and  pepper  and  salt  to  taste  ; let  it  simmer  for 
fifteen  minutes;  beat  up  the  yolks  of  4 eggs  with  1 dessert- 
spoonful of  lemon  juice  and  1 table-spoonful  of  grated  parmesan 
cheese ; pour  this  into  the  soup,  and  stir  until  the  eggs  are  well 
mixed  (it  should  not  boil) ; add  2 table-spoonfuls  of  cream,  1 pinch 
of  cayenne  pepper,  and  serve. 


MAY  23rd. 


BREAKFAST. 


Hot  and  Cold  Toast. 
Watercress. 

Dish  op  Oranges. 


Filleted  Plaice. 
Bacon  with  Fried 
Tomatoes. 


LUNCHEON. 

Mouton  au  Marinade. 

Anchovy  on  Toast. 


Devonshire  Junket. 


Cut  some  very  thin  neat  slices  from  the  mutton,  season  with 
pepper  and  salt,  and  lay  them  in  the  centre  of  a dish ; mix 
1 table-spoonful  of  vinegar  with  3 of  oil  together,  and  pour  over  the 
meat , cut  the  cold  potatoes  into  rounds,  and  put  them  in  a basin 
season  with  pepper,  salt,  a little  chopped  onion,  and  a dash  of 
garlic  vinegar ; mix  lightly,  and  garnish  the  mutton  with  them  • 
arrange  a small  tuft  of  watercress  at  each  end  with  some  sliced 
pickled  cauliflower,  and  serve. 

..  j1"!  rCTds  °f  bread  in  butter  till  of  a golden  brown,  and 
curl  2 fillets  of  anchovies  upon  each  round;  fill  the  centre  with 

thr'oucrh  nPP-  Whlte  of  hard  boded  egg,  and  the  yellow  rubbed 
through  a sieve;  garnish  with  small  cress. 
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DINNER. 

Red  Mullet  with  Tartare 
Sauce. 

Curried  Mutton  with  Rice 
and  Cranberry  Sauce. 


Baked  Sweetbreads. 
New  Potatoes. 

Peas. 

Apple  Charlotte. 


Clean  the  fish,  and  season  the  inside  well  with  pepper,  salt,  and 
a few  bread  crumbs,  1 table-spoonful  of  chopped  parsley,  and 
1 ounce  of  butter;  then  grill  over  a clear  fire  for  eight  minutes; 
sprinkle  a little  cayenne  pepper  over,  and  arrange  neatly  on  a 
hot  dish  garnished  with  cut  lemon;  serve  tartare  sauce  in  a 
tureen. 

Pound  3 table-spoonfuls  of  cranberry  jam  in  a mortar  until 
quite  smooth,  add  2 table-spoonfuls  of  stock  and  1 teaspoonful  of 
flour,  and  rub  through  a sieve;  make  hot,  and  serve  in  a tureen 
as  an  accompaniment  to  the  curried  mutton. 

Soak  2 calves’  sweetbreads  in  warm  water,  then  put  them 
into  boiling  stock,  and  simmer  for  ten  minutes ; drain  them 
dry,  brush  over  with  egg  and  bread  crumbs,  drop  a little  oiled 
butter  over,  and  bake  for  three-quarters  of  an  hour  in  a moderate 
oven;  lay  the  breads  on  buttered  toast;  pour  round  them  a good 
brown  gravy  flavoured  with  tomato  sauce. 


MAY  24th. 

BREAKFAST. 

Sally  Lunns.  Strawberry  Jam. 

Brown  Bread.  Kidney  and  Egg  Toast. 

Mustard  and  Cress.  Kippered  Herrings. 


Mince  a calf’s  kidney,  and  fry  it  slowly  in  butter ; then 
mix  with  it  \ pint  of  nicely  flavoured  thickened  gravy,  just 
simmer,  then  spread  the  mixture  on  rounds  of  toast  (buttered),  and 
place  1 poached  egg  on  the  top. 


LUNCHEON. 

Neck  of  Veal  with  Rice.  Gooseberry  Pudding. 

Fried  Potatoes. 


Take  about  3 lbs.  of  the  best  end  of  the  neck  of  veal,  place 
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some  slices  of  fat  bacon  on  it,  and  bake  for  one  and  a half  hours  in 
a moderate  oven ; then  turn  it  into  a stewpan  with  the  gravy  that 
flows  from  it  (take  off  the  fat,  please),  2 minced  onions,  a bunch  of 
herbs  and  parsley,  a few  button  mushrooms,  3 ounces  of  rice,  plenty 
of  pepper  and  salt,  and  1|  pints  of  stock;  stew  gently  for  half  an 
hour,  then  place  the  veal  on  a dish,  the  rice  round  it,  and  strain 
some  of  the  gravy  over. 

Line  a pudding-basin  with  suet  crust,  fill  it  with  gooseberries, 
add  \ cupful  of  water  and  1 lb.  of  moist  sugar,  cover  over  with  a 
crust,  tie  a cloth  over,  plunge  in  boiling  water,  and  boil  for  one 
and  a half  hours. 


DINNER. 

Fricasseed  Soles.  Spring  Cabbage. 

Roast  Fowls.  Potatoes. 

Boiled  Tongue.  Cheesecakes. 


MAY  25th. 

BREAKFAST. 

Hot  Rolls.  Radishes. 

Brown  and  White  Bread.  Cold  Tongue. 

Honey.  Beef  Marrow  on  Toast. 


LUNCHEON. 

Eggs  X la  Foie  Gras.  Mashed  Potatoes. 

Mutton  Chops.  Cheese. 


Cut  6 hard  boiled  eggs  in  halves  and  take  out  the  yolks,  fill  the 
cavity  with  pate  de  foie  gras,  season  with  pepper  and  salt,  and 
dish  each  piece  on  a thin  slice  of  brown  bread  and  butter;  pass 
the  yolks  through  a sieve,  and  sprinkle  over  all. 


DINNER. 

Clear  Soup.  Spinach. 

Rechauffee  of  Fowls  with  Potatoes. 

Tomato  Sauce.  Pineapple  Salad. 

Stuffed  Pigeon. 


Fiy  4 ounces  of  chopped  carrots  and  the  same  quantity  of 
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onions  in  butter  until  soft  and  brown,  then  cut  the  remains  of 
the  fowls  into  neat  joints  (save  one  leg),  season  with  pepper  and 
salt,  and  saut6  for  ten.  minutes  in  the  pan ; now  add  2 table- 
spoonfuls of  flour,  \ pint  of  stock,  a pinch  of  sweet  herbs,  and 
2 sliced  tomatoes ; add  this  to  the  chicken,  and  simmer  again  for 
ten  minutes ; dish  up  in  a pyramid,  and  pour  the  sauce  and 
vegetables  over. 

Fry  ^ lb.  of  minced  ham  with  J lb.  of  chickens’  livers  cut  in 
small  pieces ; boil  up  1 Spanish  onion  in  1 pint  of  stock  until 
tender,  with  pepper  and  salt  to  taste,  add  to  the  ham  and  liver, 
and  pound  in  a mortar;  then  stuff  2 pigeons  with  this  forcemeat, 
place  them  in  a stewpan  with  the  contents  of  a tin  of  mushrooms 
and  1 ounce  of  butter,  and  let  them  stew  for  one  hour,  basting 
them  with  their  own  liquor ; serve  with  tomato  sauce  poured  over, 
and  garnish  with  small  croutons. 

Take  the  contents  of  a tin  of  pineapple,  slice  the  pine,  and  lay 
it  on  a dish ; boil  the  syrup  with  \ lb.  of  loaf  sugar ; when  cold 
pour  it  over ; add  3 sliced  bananas  and  1 glassful  of  maraschino ; 
strew  some  chopped  almonds  and  pistachios  over,  and  serve. 


MAY  26th. 

BREAKFAST. 

Bread  and  Milk.  Stewed  Rhubarb. 

Hot  Buttered  Scones.  Fried  Whiting. 

Hovis  Bread.  Grilled  Ham. 


LUNCHEON. 

Stuffed  Cucumber.  Potatoes. 

Fried  Rump  Steak.  Baked  Batter  Pudding. 


Peel  2 small  cucumbers,  cut  off  the  bitter  ends,  and  then  scoop 
out  the  seeds ; mix  the  minced  meat  from  the  leg  of  the  fowl 
with  1 ounce  of  bread  crumbs,  same  of  minced  tongue,  a little 
chopped  parsley,  and  pepper  and  salt  to  taste;  insert  this  mince 
in  the  cucumbers,  then  place  them  in  some  good  brown  gravy, 
and  bake  for  three-quarters  of  an  hour  in  a moderate  oven, 
basting  frequently. 
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DINNER. 


Puree  of  Lettuce. 

Boiled  Leg  of  Lamb. 

New  Turnips  and  Carrots. 


Chip  Potatoes. 

Salmi  of  Pigeon. 
Spongecakes  with  Cream. 


Make  3 pints  of  stock  quite  boiling,  then  add  4 lettuces,  1 large 
Spanish  onion,  1 carrot  (sliced),  and  2 ounces  of  bacon ; let  it 
boil  until  the  vegetables  are  soft,  then  nib  through  a sieve, 
thicken  with  1 table-spoonful  of  flour,  1 gill  of  cream, 
and  1 ounce  of  butter ; season  with  pepper  and  salt,  and  serve 
with  croutons. 

Make  a sauce  with  ^ pint  of  stock,  1 wine-glassful  of  claret, 
1 dessertspoonful  of  flour,  a sprig  of  thyme,  1 minced  onion, 
the  rind  of  £ lemon,  and  pepper  and  salt  to  taste ; when  it 
thickens  and  is  quite  smooth  add  the  remains  of  the  pigeons  cut 
into  neat  pieces,  and  just  warm  through  for  ten  minutes;  then 
arrange  them  on  a dish,  strain  the  sauce,  and  pour  it  over ; garnish 
with  sippets  of  bread  and  slices  of  lemon ; if  there  is  any  tomato 
sauce  left  from  yesterday’s  dinner  it  can  be  added  to  the  gravy. 


Take  some  small  mullet  and  lay  them  in  a pickle,  for  one  hour, 
composed  of  claret,  1 shallot,  a bunch  of  sweet  herbs,  all  finely 
chopped,  with  pepper  and  salt  to  taste  ; then  put  them  in 
oiled  papers,  and  fry  in  boiling  fat  for  seven  minutes ; serve 
them  in  the  paper  cases,  and  garnish  with  fried  parsley  and 
cut  lemon. 


MAY  27th 


BREAKFAST. 


Hot  Toast. 

Watercress. 

Jam. 


Oranges. 

Fried  Mullet. 
Eggs. 


o 
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LUNCHEON 


Cold  Leg  of  Lamb. 
Cucumber. 

Salad. 


Savoury  Omelette. 
New  Potatoes. 
Pinner  Tart. 


DINNER. 


Fish  Soup. 

Lamb  Collops  with 


Tomatoes. 

Northbridge  Pudding. 
Prawn  Toast. 


Sweetbread  Cutlets  with 


Mushrooms. 


Take  1 plaice,  1 whiting,  and  1 sole,  fillet  them,  and  put  them 
on  one  side ; now  put  all  the  bones  and  trimmings  together  with 
a few  heads  of  fish,  which  your  fishmonger  will  gladly  give  you, 
into  a stewpan  with  3 pints  of  water,  1 large  sliced  onion,  sprig 
of  parsley,  sprig  of  thyme,  1 small  garlic,  2 shallots,  1 sliced 
carrot,  pepper  and  salt  to  taste,  and  \ teaspoonful  of  saffron  ; 
let  all  simmer  gently  for  two  hours ; then  strain  the  soup,  add 
the  fillets  of  fish,  which  must  be  cut  small,  and  simmer  again  for 
eight  minutes ; then  turn  into  the  soup  bowl,  and  throw  in 
\ pint  of  picked  shrimps. 

Mince  some  of  the  lamb  finely  with  a suspicion  of  onion,  and 
let  it  warm  through  in  some  very  good  well-seasoned  gravy ; have 
ready  some  mushrooms  all  the  same  size  that  have  been  cooked  in 
the  oven,  put  a little  of  the  mince  in  the  centre  of  each  mushroom, 
and  serve  garnished  with  stoned  olives. 

Soak  2 sweetbreads  in  salt  and  water  for  half  an  hour,  then  put 
them  into  boiling  stock,  and  let  them  boil  very  slowly  for  twenty 
minutes ; when  cold  trim  off  all  gristle  and  fat,  and  mince  them  with 
3 slices  of  cooked  ham ; now  mix  these  with  2 small  onions  chopped 
fine,  the  yolks  of  2 well  beaten  eggs,  and  pepper  and  salt  to  taste ; 
form  into  cutlets,  egg  and  bread  crumb  them,  and  fry  in  hot  butter 
for  five  minutes ; dish  up  covered  with  tomato  sauce. 

Put  4 ounces  of  bread  crumbs  into  a basin  with  3 ounces  of  sugar, 
2 table-spoonfuls  of  flour,  4 ounces  of  finely  chopped  suet,  and  \ lb. 
of  minced  French  plums ; mix  well ; then  add  3 well  beaten  eggs 
and  1 wine-glassful  of  milk,  and  mix  thoroughly;  put  the  mixture 
into  a well  buttered  pudding-tin,  tie  over  with  a buttered  paper,  and 
place  it  in  a saucepan  containing  boiling  water  to  reach  half-way  up 
the  mould  ; keep  the  pan  covered,  and  boil  for  two  hours ; turn  out, 
and  serve  with  custard  or  clotted  cream. 
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Cut  some  slices  of  bread  about  half  an  inch  thick  into  rounds, 
slightly  hollow  out  the  centre,  and  fry  a golden  brown ; when  cold 
put  a little  cress  in  the  hollow,  and  2 or  3 shelled  prawns  on  top  ; 
sprinkle  with  cayenne ; cover  with  mayonnaise  sauce. 


MAY  28th. 


BREAKFAST. 


Rusks  and  Milk. 
Cold  Toast. 

Honey. 

Mustard  and  Cress. 


Radishes. 

Haddock  on  Toast. 
Grilled  Chicken. 


Plunge  1 dried  haddock  into  boiling  water,  strip  off  all  the  meat, 
mince  it  finely;  then  put  it  into  a stowpan  with  1 ounce  of  butter 
and  plenty  of  pepper;  let  it  get  thoroughly  hot,  then  spread  on 
rounds  of  hot  buttered  toast. 


LUNCHEON. 


Selsea  Crab. 

Veal  Cutlets  and  Tomato 
Sauce. 


Ground  Rice  Pudding. 


Pound  \ lb.  of  Cheddar  cheese  in  a mortar  with  1 table-spoonful  of 
made  mustard,  same  of  oil  and  vinegar,  a good  sprinkling  of  pepper 
and  salt  and  a little  cayenne;  when  cpiite  smooth  add  1 pint  of 
picked  shrimps ; serve  in  a china  dish. 

Cut  a slice  about  three-quarters  inch  thick  off  a fillet  of  veal,  shape 
into  round  cutlets,  flour  and  fry  them  in  butter  for  fifteen  minutes  • 
now  stew  some  vermicelli  till  tender;  drain  it  well,  and  put  it  on  a 
hot  dish,  lay  the  cutlets  on  it;  sprinkle  a little  pepper,  salt,  and 
chopped  parsley  over,  and  send  to  table  with  hot  tomato  sauce. 


Ox  Tail  Soup. 
Mock  Goose. 

Peas  Hurlingham. 


DINNER. 

New  Potatoes. 
Almond  Pudding. 
Dandelion  Salad. 


Melt  2 ounces  of  butter 


m a stewpan  with  £ lb.  lean  bacon  minced, 
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1 chopped  shallot,  pepper  and  salt  to  taste,  1 lump  of  sugar,  1 bunch 
of  mint,  and  1 pint  of  peas ; cook  for  about  twenty  minutes,  and 
serve. 

Mix  £ lb.  of  ground  almonds  with  8 well  beaten  eggs,  2 drops  of 
essence  of  lemon,  and  ^ lb.  of  sifted  sugar ; beat  well,  turn  into  a 
buttered  piedish,  and  bake  in  a fairly  hot  oven  for  twenty  minutes. 

Thoroughly  wash  and  trim  some  dandelion  leaves,  put  them  into  a 
bowl,  and  season  with  salt,  pepper,  and  sugar ; cut  2 ounces  of  bacon 
into  dice,  and  fry  a golden  brown ; add  2 table-spoonfuls  of  vinegar, 
and  when  cold  pour  over  the  salad ; mix  well ; sprinkle  over  1 tea- 
spoonful of  chives,  and  garnish  with  hard  boiled  eggs  cut  in  rings 
and  the  flowers  of  the  dandelions. 


MAY  29th. 

BREAKFAST. 

Hot  Toast. 

Sally  Lunns.  Buttered  Eggs  with 

Cress.  Tomatoes. 

Dish  of  Stewed  Goose-  Lamb  Chops, 

berries. 


Mince  1 shallot,  and  fry  it  in  a little  butter ; when  nearly  cooked 
put  in  the  pan  with  it  6 sliced  peeled  tomatoes,  ^ teaspoonful 
of  black  pepper  and  some  salt ; stir  all  over  the  fire  for  ten  minutes ; 
then  turn  out  on  a hot  dish,  and  spread  buttered  eggs  over. 


LUNCHEON. 

Steak  Pie.  Mashed  Potatoes. 

Salade  d’Anchois.  Macaroni  Pudding. 


Mix  the  contents  of  a tin  of  macedoines  (without  the  liquor)  with 
some  mayonnaise ; pile  it  high  on  a dish,  and  garnish  with  water- 
cress, stoned  olives,  yolks  and  whites  of  hard  boiled  eggs  rubbed 
through  a sieve,  and  a few  fillets  of  anchovies. 
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DINNER. 


Baked  Sturgeon. 

Lamb  Cutlets  with  French 


Olives. 

Raspberry  Pudding. 


Fillet  of  Beef  with 


Beans. 

New  Potatoes. 


Cut  about  2 lbs.  of  fillet  of  beef  into  nice  sized  slices,  leaving  a 
little  fat  to  each  piece ; grill  over  a clear  fire  for  five  minutes ; then 
arrange  en  couronne  in  a dish ; put  a small,  thin  edging  of  French 
mustard  round  each  fillet ; sprinkle  a little  pepper,  salt,  and  minced 
parsley  over,  and  pour  a little  rich  brown  gravy  round  (not  over), 
into  which  2 dozen  stoned  olives  have  been  put  ; serve  very  hot. 

Beat  £ lb.  of  butter  and  3 eggs  separately;  then  add  l lb.  of 
sifted  sugar  and  1 lb.  of  raspberry  jam ; butter  a shape  well,  and  put 
l .^rea^  crumbs  and  a layer  of  the  mixture  alternately  till 

the  shape  is  full ; bake  one  hour  in  a moderate  oven ; turn  out,  and 
cover  with  some  hot  raspberry  jam. 


MAY  30th 


BREAKFAST. 


Cold  Toast. 
Brown  Bread. 
Golden  Syrup. 
Cress. 


Marmalade. 
Filleted  Plaice. 
Stewed  Ox  Kidney. 


LUNCHEON. 


Irish  Stew. 
Rechauffee  of  R 


GRUYkRE  Cheese. 
Watercress. 


Pudding. 


Asparagus  Soup. 
Roast  Ducklings. 
Apple  Sauce. 
Potatoes. 


dinner. 


Spinach. 

Chocolate  Pudding. 
Savoury  Omelette. 


Take  about  100  heads  of 


asparagus,  cut  off  the  heads,  and  boil 
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until  tender,  then  drain  and  put  aside ; boil  the  stalks  in  3 pints  of 
good  white  stock  with  2 sliced  onions  and  the  crumb  of  1 French 
roll  until  tender,  add  pepper,  salt,  and  1 lump  of  sugar ; rub  through 
a sieve,  make  hot,  add  1 cupful  of  cream  and  the  heads  that  were 
put  aside,  and  serve. 


MAY  31st. 

BREAKFAST. 

Brown  and  Whitb  Bread.  Greengage  Jam. 

Anchovy  Toast.  Scotch  Eggs. 

Radishes.  Devilled  Beef  Bones. 


LUNCHEON. 


Cold  Duck.  Potatoes. 

Mutton  Chops  and  Macaroni  Cheese. 

Tomato  Sauce. 


DINNER. 

Whitebait.  Spring  Cabbage. 

Lobster  Cutlets.  Stone  Cream. 

Veal  and  Ham  Pie.  Foie  Gras  Toast. 

Potatoes. 


Boil  1 ounce  of  rice  in  1 pint  of  milk  with  2 ounces  of  castor  sugar 
and  a few  drops  of  vanilla;  when  soft  pound  it  in  a mortar  until 
smooth,  add  ^ pint  of  cream  during  the  process ; now  whip  up 
^ pint  of  cream,  mix  with  it  the  rice  and  add  ^ ounce  of  dissolved 
isinglass,  pile  the  mixture  in  a deep  glass  dish,  and  leave  till  cold, 
then  pour  over  the  contents  of  a pot  of  dissolved  red  currant  jelly, 
and  serve  ; garnish  with  pistachio  nuts  and  almonds. 
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JUNE  ist 


BREAKFAST. 


Buttered  Scones. 
Hovis  Bread. 
Radishes  and  Cress. 


Dish  of  Strawberries. 
Oeufs  Saut^. 

Grilled  Mackerel. 


Split  4 small  mackerel  down  the  back,  clean  and  wipe  them  dry, 
sprinkle  with  pepper  and  salt,  and  broil  over  a clear  fire  from  eight 
to  ten  minutes ; lay  them  on  a hot  dish,  put  small  pieces  of  buttei 
over  and  a little  minced  parsley,  and  serve  very  hot ; garnish  with 
cut  lemon  and  sprigs  of  parsley. 


Fry  1 sliced  apple  and  onion  in  butter  until  soft  and  brown,  then 
add  gradually  2 dessert-spoonfuls  of  curry  powder,  and  \ pint  of 
white  stock  ; thicken  ^ pint  of  cream  or  milk  with  a little  arrowroot, 
stir  it  in,  and  simmer  for  five  minutes ; now  add  8 hard  boiled  eggs 
cut  in  halves,  just  warm  through,  and  arrange  on  a hot  dish  with  the 
sauce  over,  and  rice  all  round. 

Make  a batter  with  2 teacupfuls  of  flour,  £ pint  of  milk,  the  yolks 
of  2 eggs,  and  a pinch  of  salt ; beat  well,  and  add  6 cold  boiled 
potatoes ; then  add  the  well  beaten  whites  of  the  eggs,  drop  1 spoon- 
ful at  a time  in  boiling  fat,  and  when  they  have  become  of  a golden 
colour  serve  immediately. 

Beat  ounces  of  butter  to  a cream,  then  add  2 eggs  (yolks  and 
whites  beaten  separately),  sift  in  2 ounces  of  flour  gradually  with  2 
ounces  of  castor  sugar,  then  i pint  of  milk ; beat  -well  for  five 
minutes,  then  put  layers  in  small  saucers,  and  bake  in  a quick  oven 
for  about  eight  minutes ; turn  each  cake  on  to  a hot  dish,  spread 
half  of  it  wflth  jam  and  fold  the  other  half  lightly  over  ; arrange  piled 
up  in  a heap  with  sifted  sugar  over. 


LUNCHEON 


Cold  Veal  and  Ham  Pie. 
Curried  Eggs. 


Potato  Fritters. 
Sponge  Circles. 
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DINNER. 

Vegetarian  Soup.  Fried  Bananas. 

Saddle  of  Mutton.  Strawberry  Custard 

New  Potatoes.  Pudding. 

French  Beans. 


Mince  very  finely  1 carrot,  turnip,  onion  or  shallot ; put  them  into 
a stewpan  with  2 ounces  of  butter,  a pinch  of  celery  seed,  pepper 
and  salt  to  taste,  and  2 lumps  of  sugar ; braise  lightly  until  soft ; 
then  add  1 dessert-spoonful  of  chopped  tarragon  and  chervil  and  the 
leaves  of  2 lettuces,  3 pints  of  slightly  thickened  white  stock,  and  boil 
gently  for  three-quarters  of  an  hour ; add  1 wine-glassful  of  cream, 
and  serve  with  fried  croutons  and  cayenne. 

Peel  the  bananas  and  cut  them  in  two ; make  2 ounces  of  butter 
very  hot  in  an  enamelled  frying-pan,  and  plunge  in  the  bananas ; fry 
brown  on  both  sides,  then  drain ; sprinkle  with  powdered  cochineal 
sugar,  and  serve. 

Rub  1 \ lbs.  of  strawberries  through  a sieve,  then  put  them  into  a 
stewpan  with  4 ounces  of  powdered  sugar  and  1 pint  of  milk ; stir 
over  a slow  fire,  and  let  the  mixture  boil  for  five  minutes ; arrange 
some  spongecakes  on  a dish  and  pour  the  custard  over. 


JUNE  2nd. 

BREAKFAST. 


Hot  Rolls. 

Toast. 

Stewed  Gooseberries. 


Fried  Perch. 
Grilled  Ham  with 
Poached  Eggs. 


Scale  and  clean  the  fish,  brush  them  over  with  egg,  and  cover  with 
bread  crumbs ; fry  in  boiling  lard  for  eight  minutes ; garnish  with 
crisp  parsley. 


LUNCHEON. 

Cold  Saddle  of  Mutton.  Wiltshire  Pudding. 

Braised  Peas. 


Melt  2 ounces  of  butter  in  a stewpan,  then  add  1 chopped  onion 
and  2 lettuces  cut  in  small  pieces,  let  all  stew  for  five  minutes;  then 


The  Day-hy-Day  Cookery  Book 


201 


add  1 pint  of  shelled  peas,  pepper  and  salt  to  taste,  stew  again  foi 
twenty  minutes ; serve  in  an  entree  dish. 

Well  butter  a pudding-basin  and  lay  a slice  of  bread  and  butter  at 
the  bottom,  then  a layer  of  plum  jam  (without  the  stones),  and  so  on 
till  the  basin  is  nearly  full ; beat  up  4 eggs  with  £ pint  of  warm 
milk,  pour  over  the  pudding,  tie  securely,  and  boil  for  half  an  hour. 


Split  the  fish  down  about  4 inches,  fill  with  a stuffing  of  bread 
crumbs,  chopped  parsley,  pepper  and  salt,  and  1 ounce  of  butter ; 
sew  up  the  opening,  dredge  with  flour,  and  bake  in  a moderately  hot 
oven  for  one  hour ; baste  frequently  with  butter,  and  when  done  lay 
the  fish  on  a hot  dish ; pour  1 wine-glassful  of  port  and  the  same 
quantity  of  water,  a little  pepper  and  salt  in  the  tin,  make  hot,  and 
pour  over. 

Cut  3 tails  into  joints,  and  fry  in  butter  for  ten  minutes ; then 
put  them  into  a stewpan  with  1 pint  of  thickened  brown  stock, 
1 turnip,  carrot,  onion,  pepper  and  salt  to  taste,  cook  slowly  for  three 
hours ; then  take  out  the  vegetables,  and  garnish  with  croutons. 

Cut  3 spongecakes  in  slices,  and  fry  them  in  butter  for  five 
minutes ; whilst  these  are  cooking  boil  £ lb.  of  apricot  jam  in  1 wine- 
glassful  of  sherry,  and  when  boiling  pour  over  the  fritters;  sprinkle 
with  chopped  almonds  and  sifted  sugar. 


DINNER. 


Baked  Shad. 

RagoAt  of  Calves’  Tails. 
Lamb’s  Fry. 

Asparagus. 


Potatoes. 

Sponge  Fritters. 
Stewed  Rhubarb  and 


Cream. 


JUNE  3rd 


BREAKFAST. 


Sally  Lunns. 
Apricot  Jam. 


Kippered  Herrings. 
Mutton  Rissoles  with 


Dish  of  Oranges. 
Watercress. 


Fried  Potatoes. 
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LUNCHEON. 

Fish  Pie  (from  shad).  Chip  Potatobs. 

Grilled  Steak.  Rhubarb  Syllabub. 

Horse  Radish  Sauce. 


1 ake  all  the  flesh  from  the  shad,  removing  every  particle  of  skin 
and  bone,  flake  it  and  put  it  into  a piedish,  add  plenty  of  pepper  and 
salt,  a dredging  of  flour,  1 ounce  of  butter  broken  in  small  pieces, 
1 cupful  of  fish  stock,  and  1 dessert-spoonful  of  anchovy  sauce  ; cover 
with  mashed  potato,  and  bake  for  half  an  hour  in  a moderate  oven. 

AY  hip  the  remains  of  the  rhubarb  and  cream,  left  from  dinner, 
together,  add  6 drops  of  carmine  and  more  sugar,  if  necessary ; then 
fill  some  custard  cups,  and  heap  up  some  well  whisked  white  of  egg 
which  has  a little  icing  sugar  mixed  with  it  on  top,  and  serve ; send 
sponge  fingers  to  table  with  the  syllabub. 


DINNER. 


Sorrel  Soup. 
Chicken  Pie. 
Spring  Cabbage. 


Potatoes. 

Lobster  Cutlets. 
Rystead  Pudding. 


Take  all  the  meat  from  1 large  lobster,  cut  it  small,  then  pound 
it  in  a mortar  with  the  coral  and  spawn,  1 ounce  of  butter,  the  same 
of  flour,  cayenne,  black  pepper,  and  salt  to  taste ; moisten  with  a 
little  cream,  and  when  quite  smooth  and  cold  shape  the  mixture  into 
cutlets,  egg  and  bread  crumb  them,  and  fry  in  hot  fat  until  of  a 
golden  colour ; when  cooked  put  a small  piece  of  the  whisker  of  the 
lobster  in  the  thin  end  of  the  cutlet ; arrange  neatly  on  a dish  with 
crisp  parsley  all  round. 

Pare  and  stew  2 lbs.  of  bananas ; cook  them  in  a lined  saucepan 
with  \ pint  of  water,  j lb.  of  loaf  sugar,  and  the  juice  of  1 lemon 
until  soft ; whilst  these  are  cooking  mix  3 dessert-spoonfuls  of  arrow- 
root  with  1 table-spoonful  of  milk,  then  pour  on  1 pint  of  boiling 
sweetened  milk,  give  one  boil  up ; when  cool  add  3 well  beaten  eggs, 
put  a layer  of  the  bananas  in  a well  buttered  piedish,  and  pour  on 
the  arrowroot,  put  small  pieces  of  butter  on  the  top  and  add  a good 
sprinkling  of  castor  sugar ; bake  in  a brisk  oven  for  twenty  minutes, 
and  when  cooked  dot  a few  ratafias  all  over  and  chopped  almonds. 
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JUNE  4th. 

BREAKFAST. 

Hominy.  Stewed  Gooseberries. 

Brown  Bread.  Danish  Eggs. 

Marmalade.  Stewed  Ox  Kidney. 


LUNCHEON. 

Rump  Steak,  with  Beans  Roly-Poly  Jam  Pudding, 

and  Fried  Potatoes. 


Grill  the  steak  and  lay  it  on  a hot  dish ; sprinkle  a little  pepper 
and  salt  over,  and  put  £ ounce  of  oiled  butter  on  top ; on  each  side 
pile  some  French  beans,  whilst  at  the  other  ends  put  some  fried 
potatoes ; sprinkle  a little  minced  parsley  over,  and  serve  very  hot. 


DINNER. 

Salmon.  Fried  Tomatoes. 

Shrimp  Sauce.  Spongecakes  and  Cream. 

Haunch  op  Venison.  Foie  Gras  and  Lettuce. 

Potatoes. 


Pull  each  leaf  separately  from  1 lettuce  and  arrange  them  in  a 
salad  bowl ; on  each  leaf  lay  a piece  of  pate  de  foie  gras ; garnish 
with  hard  boiled  eggs  and  capsicums. 


JUNE  5th. 

BREAKFAST. 

Hot  and  Cold  Toast.  Dish  of  Cherries. 

Brown  Bread.  Fried  Bacon  and  Eggs. 

Jam.  Salmon  Rissoles. 


Take  some  of  the  remains  of  the  cold  salmon,  pound  it  in  a mortar 
with  1 table-spoonful  of  anchovy  sauce,  a few  bread  crumbs,  and  a 
little  cayenne ; bind  with  1 egg,  and  form  into  round  balls  or 
sausage-like  shape  ; egg  and  bread  crumb  them,  and  fry  in  boiling 
fat  until  of  a golden  brown. 
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LUNCHEON. 

Hashed  Venison.  Rice  Soufflee. 

Stewed  Lettuces.  Cream  Cheese, 

pried  Potatoes. 


Put  3 lettuces  closely  into  a stewpan,  with  2 ounces  of  butter 
(half  at  the  bottom  and  the  other  half  at  the  top),  1 wine-glassful 
of  stock,  pepper  and  salt  to  taste,  and  1 lump  of  sugar ; stew  for 
three-quarters  of  an  hour ; strain  the  lettuces,  thicken  the  liquid 
with  a little  flour,  add  a good  squeeze  of  lemon  juice ; give  one  boil 
up,  and  serve. 

Boil  1 teacupful  of  rice  and  1 quart  of  milk  until  tender  ; remove 
from  the  fire  and  stir  in  the  yolks  of  3 well  beaten  eggs,  4 ounces  of 
suejar,  the  grated  rind  of  1 lemon,  and  a little  of  the  juice ; turn 
them  into  a buttered  pudding-dish  ; make  a meringue  of  the  whites  of 
the  eggs  by  beating  them  stiff,  and  add  to  them  4 table-spoonfuls  of 
sugar  and  the  remaining  juice  of  the  lemon;  put  this  over  the  rice, 
and  brown  lightly  in  the  oven ; serve  either  hot  or  cold. 


DINNER. 

Kidney  Soup. 

Venison  Pie  (from  cold  New  Carrots  X la  Creme. 

venison).  Saut£  Potatoes. 

Fillet  of  Beef  a la  Strawberry  Cream. 

Republic. 


Cut  and  shape  8 or  9 small  fillets  from  the  undercut  of  a sirloin, 
season  with  pepper,  and  grill  over  a clear  fire  for  five  or  six  minutes ; 
then  arrange  them  neatly  on  a hot  dish  with  a crouton  under  each, 
and  put  1 large  table-spoonful  of  the  following  mixture  on  each 
fillet,  viz.  : — Chop  8 mushrooms  rather  finely,  1 ounce  of  ham  and  a 
small  shallot,  fry  all  together  in  butter  until  soft,  add  pepper  and 
salt  to  fancy ; send  rich  brown  gravy  flavoured  with  tomato  sauce  to 
table  with  the  fillets. 

Cut  some  potatoes  into  slices,  put  them  into  cold  water,  and  just 
bring  them  to  the  boil,  then  strain  and  wipe  dry  on  a cloth  ; now  put 
2 ounces  of  butter  into  a saucepan,  and  toss  the  potatoes  in  it  for 
about  fifteen  minutes ; strain  off  the  butter,  sprinkle  some  salt  over 
and  a little  minced  parsley,  and  serve  at  once. 

Soak  1 ounce  of  gelatine  in  1|  wine-glassfuls  of  milk,  and  dissolve 
it  slowly  over  the  fire ; now  put  2 lbs.  of  strawberries  in  a basin 
with  | lb.  of  castor  sugar ; mix  well,  let  them  remain  for  one  hour, 
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then  pass  through  a sieve ; add  the  puree  gradually  to  1 pint  of 
whipped  cream,  and  also  the  gelatine ; mix,  then  pour  into  a wet 
mould,  and  turn  out  carefully  when  cold. 


JUNE  6th. 

BREAKFAST. 

Quaker  Oats.  Radishes. 

Hot  and  Cold  Toast.  Cress. 

Stewed  Rhubarb.  Cerveilles  d’Agneau. 

Marmalade.  Sardines  and  Tomatoes. 


LUNCHEON. 

Ragout  of  Veal.  Bread  and  Butter 

Potatoes.  Pudding. 


Put  a boned  tfreast  of  veal  into  a stewpan  (add  all  the  bones)  with 
3 ounces  of  butter;  simmer  for  twenty  minutes,  then  add  a handful 
of  parsley  and  6 onions,  and  \ pint  of  good  stock  ; let  it  braise  very 
gently  for  one  hour ; now  put  in  6 small  carrots,  1 teaspoonful  of 
sugar,  1 table-spoonful  of  salt,  and  braise  again  until  the  vegetables 
are  soft ; remove  the  fat  from  the  top,  reduce  the  liquor,  and  pour 
over  the  veal ; garnish  round  with  the  vegetables. 


Whitebait. 

Half  Calf’s  Head. 
Boiled  Ham. 
Spinach. 

Potatoes. 


DINNER. 


Mutton  Cutlets  and 
Tomato  Sauce. 
Banana  Pudding. 
Cheese  Straws. 


Place  a layer  of  spongecake  in  a glass  dish  and  over  these  some 
sliced  bananas,  squeeze  some  lemon  juice  over,  a little  sifted  suuar 

and  a good  thick  custard ; garnish  with  pistachio  nuts  and  cochineal 
su^&r. 
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JUNE  7th. 


BREAKFAST. 


Rusks  and  Milk. 
Hot  Toast. 

Cress. 

Golden  Syrup. 


Dish  of  Strawberries. 
Cold  Ham. 

Devilled  Sardines. 


LUNCHEON. 


Devilled  Steak. 
Julienne  Potatoes. 


Minced  Ham  on  Toast. 
Vermicelli  Pudding. 


Flour  a steak  and  place  it  in  a tin ; on  the  top  place  2 sliced 
onions,  and  pepper  and  salt  to  taste ; cover  with  a buttered  paper ; 
then  put  an  old  plate  over  this,  and  cook  in  a fairly  hot  oven  for 
twenty  minutes ; whilst  this  is  cooking  mix  1 teaspoonful  of  curry 
powder,  and  the  same  of  rich  gravy  ; add  this  to  the  beef ; put  the 
cover  on  again,  and  cook  very  gently  for  one  and  a half  hours. 


Cut  2 fowls  into  neat  joints ; place  them  in  a stewpan  with 
2 ounces  of  clarified  butter,  pepper  and  salt  to  taste,  and  simmer  very 
gently  for  one  hour,  or  until  they  are  thoroughly  cooked  without  having 
became  brown ; lay  these  on  a hot  dish,  and  cover  with  the  following 
sauce,  viz. Peel  and  cut  1 vegetable  marrow  into  pieces  ; take  out  the 
seeds  and  plac^  the  marrow  in  a stewpan  with  1 ounce  of  butter, 
1 wine-glassful  of  vinegar,  1 dessert  spoonful  of  sugar,  pepper  and  salt 
to  fancy ; let  all  simmer  until  the  marrow  is  soft ; then  add  1 wine- 
glassful  of  cream,  stir  well  and  it  is  ready ; garnish  with  small  potato 
balls  and  grilled  mushrooms. 

Core,  skin,  and  stew  6 large  apples  in  a little  water  with  2 ounces 
of  sugar  until  they  are  soft ; then  dip  them  in  clarified  butter  and 
cover  with  castor  sugar ; fill  the  place  where  the  core  was  taken  out 
with  stoned  chopped  raisins ; bake  in  a slow  oven  for  twenty  minutes. 

Beat  the  yolks  of  4 eggs  and  the  whites  of  2 with  2 table- 
spoonfuls of  cream  ; add  2 ounces  of  parmesan  cheese,  1 table-spoonful 


DINNER. 


Mock  Turtle  Soup. 
Fillet  of  Chicken  with 


Grilled  Mushrooms. 
Stuffed  Apples. 
Cheese  Moulds. 


German  Sauce. 
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of  bread  crumbs  soaked  in  a little  ale,  and  a sprinkling  of  cayenne ; 
mix  well ; pour  into  a saucepan,  and  stir  over  the  fire  until  thick ; 
take  up  and  cool ; now  scatter  a little  minced  anchovies  at  the 
bottom  of  some  well  buttered  dariole  moulds ; fill  with  the  cheese 
mixture,  and  steam  for  one  hour ; arrange  a border  of  watercress  round 
a dish ; turn  the  cheese  moulds  out  on  it,  slice  4 hard  boiled  eggs 
and  place  in  the  centre ; pour  over  white  sauce,  and  sprinkle  with 
grated  cheese  ; serve  very  hot. 


Hot  Rolls. 

Honey. 

Radishes. 


JUNE  8th. 


BREAKFAST. 

Stewed  Gooseberries. 
Split  Bloaters. 
Kidneys  on  Toast. 


LUNCHEON. 

Normandy  Cutlets.  Devilled  Ham. 

Chip  Potatoes.  Macaroni  Cheese. 


Stew  ^ pint  of  haricots  and  4 sliced  onions  with  2 ounces  of  butter 
until  soft ; season  with  pepper  and  salt,  and  rub  through  a sieve  • 
place  this  sauce  in  a dish,  and  arrange  some  mutton  cutlets  round  the 
edge  ; garnish  with  croutons. 


DINNER. 


Stewed  Salmon.  Savoury  of  Carrots. 

Roast  Ducklings  and  Chester  Pudding. 

Olives. 


Fillet  3 lbs.  of  salmon  and  place  the  trimmings  in  a stewpan  with 
2 sliced  carrots,  a little  celery  salt,  a bunch  of  savoury  herbs,  1 sprig 
of  parsley,  2 shallots,  1 quart  of  stock,  ^ pint  of  hock,  pepper  and 
salt  to  taste ; simmer  for  three-quarters  of  an  hour,  then  strain  ; now 
place  the  fish  in  a stewpan  with  1 ounce  of  butter  and  fry  for  ’ei^ht 
minutes , add  the  stock,  let  all  boil  slowly  for  five  minutes  ■ then 
add  a little  cayenne  pepper,  and  the  juice  of  half  a lemon ; arrange 
the  fillets  on  a dish,  thicken  the  stock,  ponr  over,  and  serve. 
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Melt  1 ounce  of  butter  in  a stewpan,  then  add  1 table-spoonful 
each  of  chopped  carrot  and  onion,  and  when  they  are  browned  stir  in 

1 table-spoonful  of  flour,  then  add  gradually  £ pint  of  stock ; pepper 
and  salt  to  taste ; let  the  sauce  simmer  for  twenty  minutes ; add 
about  18  stoned  olives,  and  pour  over  the  ducks. 

Boil  some  small  carrots  in  stock  until  tender  ; season  with  black 
pepper,  salt,  and  a bunch  of  savoury  herbs ; dish  up  ; thicken  the 
sauce  with  flour  and  a little  butter,  and  pour  over  the  carrots. 

Grate  \ lb.  of  ratafias  and  mix  them  with  | lb.  of  bread  crumbs, 

2 ounces  of  chopped  citron,  3 ounces  of  sugar,  4 yolks  of  eggs, 
\ pint  of  milk  and  a few  drops  of  vanilla ; turn  into  a piedish,  cover 
with  the  well  whisked  whites  of  the  eggs,  and  bake  for  quarter  of  an 
hour  in  a moderate  oven. 


JUNE  9th. 

BREAKFAST. 

Rusks  and  Milk.  Fish  Cutlets  (fkom 

Watercress.  salmon). 

Dish  of  Oranges.  Kidney  Omelette. 

Jam. 


Take  about  1 pound  of  the  cold  salmon,  pound  it  in  a mortar  with 
cayenne  pepper  and  salt  to  taste ; 2 ounces  of  butter  and  the  yolks 
of  2 eggs,  stir  well,  then  turn  it  on  to  a flat  dish  and  spread  it  to 
thickness  of  about  half  an  inch ; when  quite  cold  obtain  from  it  as 
many  cutlets  as  possible  with  a shaped  cutter,  egg  and  bread  crumb 
them,  and  fry  in  boiling  fat  until  of  a golden  brown ; drain,  and 
serve  round  the  dish  with  fried  potatoes  in  the  centre. 


LUNCHEON. 

Hashed  Ducklings.  Cheese  Patties. 

Potatoes.  Baked  Rice  Pudding. 


Line  some  small  patty-pans  with  pastry  and  fill  with  the  following 
mixture : — Put  the  yolks  of  2 eggs,  2 ounces  of  grated  parmesan 
cheese,  and  cayenne  and  salt  to  taste,  into  a basin ; mix  well,  then 
whip  the  whites  of  the  eggs  to  a stiff  froth,  and  stir  these  in  very 
lightly ; bake  in  a fairly  hot  oven  for  twenty  minutes ; garnish  with 
parsley. 
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DINNER. 


Spring  Soup.  Peas. 

Saddle  of  Lamb.  Cream  au  Confiture. 

New  Potatoes.  Cheese  Straws. 


Put  2 ounces  of  butter  into  a stewpan,  and  when  it  is  hot  add 

1 handful  of  chopped  dandelion  leaves,  same  of  chervil,  2 sliced 
onions,  and  2 cabbage  lettuces ; stir  well,  then  add  3 pints  of  chicken 
broth  or  clear  stock ; simmer  gently  for  half  an  hour,  then  mix  in 
gently  4 pint  of  boiling  cream,  1 dessert-spoonful  of  sugar,  and  pepper 
and  salt  to  taste,  and  3 well  beaten  yolks  of  eggs ; make  thoroughly 
hot,  but  do  not  let  the  soup  boil  after  the  eggs  are  added  or  it  will 
curdle. 

Melt  f ounce  of  gelatine  in  1 wine-glassful  of  water,  then  add 

2 ounces  of  castor  sugar,  1 glass  of  sherry,  and  the  grated  rind  of 
1 lemon ; stir  all  in  a saucepan  over  the  fire  until  dissolved,  then  add 
£ pint  of  thick  cream  whipped  to  a stiff  froth,  and  pour  into  a mould 
to  set ; decorate  with  chopped  almonds  and  dried  cherries. 


JUNE  ioth. 

BREAKFAST. 

Hot  Buttered  Toast.  Danish  Eggs. 

Brown  Bread.  Coated  Cutlets. 

Dish  of  Strawberries. 


Trim  all  the  fat  from  some  mutton  cutlets,  pepper  and  salt  them 
well,  and  wrap  each  in  buttered  paper;  fold  the  paper  neatly  together, 
and  fry  or  grill  over  a clear  fire  for  six  minutes ; serve  in  the  paper 
cases  with  fried  parsley  or  potatoes  in  the  centre  of  the  dish. 


LUNCHEON. 

Cold  Saddle  of  Lamb.  Dressed  Crab. 

Mint  Sauce.  Strawberry  Pudding. 

Mashed  Potatoes. 


Beat  4 ounces  of  butter  and  4 ounces  of  pounded  sugar  together  in 
a basin  until  creamy,  add  3 eggs,  then  2 table-spoonfuls  of  strawberry 
jam,  and  4 ounces  of  bread  crumbs ; mix  well,  and  turn  into  a well 

p 
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buttered  plain  mould ; steam  for  two  hours,  then  turn  out,  and  cover 
with  hot  strawberry  jam. 


Fricasseed  Soles. 
Veal  Cutlets. 
Tomato  Sauce. 
Roast  Quails. 


DINNER. 

Riband  Potatoes. 
French  Beans. 
Brentwood  Pudding. 


Cut  some  rounds  about  2£  inches  in  diameter  from  a piece  of  fillet 
of  veal ; egg  them,  add  a little  pepper,  salt,  and  finely  minced 
parsley  to  the  bread  crumbs,  and  fry  them  in  hot  lard  until  quite 
brown  and  thoroughly  cooked ; then  dish  them  in  a circle  on  a bed 
of  spinach  alternately  with  slices  of  fried  bacon ; garnish  with  cut 
lemon,  and  send  brown  gravy  to  table  in  a tureen. 

Line  a piedish  with  puff  paste,  cover  the  bottom  with  strawberry 
or  apricot  jam,  and  fill  with  the  following  mixture: — Beat  2 ounces 
of  butter  to  a cream  and  stir  in  2 eggs,  the  weight  of  same  in  sugar 
and  flour,  add  the  grated  rind  and  the  juice  of  1 lemon ; mix  well, 
bake  in  a moderate  oven  for  half  an  hour ; serve  with  cream. 


JUNE  nth. 

BREAKFAST. 

H.O.  Toast.  Galantine  of  Eels. 

Stewed  Gooseberries.  Fried  Ham  and  Eggs. 

Honey. 


Take  out  the  backbone  from  1 large  eel  and  lay  it  flat  on  the  table ; 
now  chop  up  1 large  boiled  onion,  add  this  to  1 table-spoonful  of 
minced  parsley,  a few  sweet  herbs,  1 ounce  of  bread  crumbs,  and 
pepper  and  salt  to  taste ; spread  this  mixture  over  the  eel  and  roll  it 
up,  beginning  at  the  head,  tie  the  fish  up  in  a cloth,  and  boil  it  in 
fish  stock  for  about  three-quarters  of  an  hour  if  the  eel  is  large  ; 
when  done  drain  the  fish,  press  it  between  two  plates,  and  leave  till 
cold ; then  take  off  the  cloth,  and  decorate  with  chilies  and  tufts  of 
parsley. 
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LUNCHEON. 

Ham  Steaks.  Cheese  Fondue. 

Potatoes.  Vermicelli  Pudding. 


Cut  some  rather  thick  slices  from  a York  ham,  dredge  with  flour, 
and  put  them  into  a frying-pan  with  \ pint  of  water,  and  cook 
slowly,  turning  them  once  or  twice  till  the  steaks  are  of  a light 
brown  ; then  lay  them  on  a hot  dish  and  pour  over  a little  tomato 
sauce,  sprinkle  with  cayenne  pepper,  and  serve. 


DINNER. 

Turtle  Soup.  New  Potatoes. 

Rechauffee  of  Quail.  Asparagus. 

Fillets  of  Mutton  Empress  Toasts, 

with  Spinach. 


Cut  the  remains  of  the  quail  into  neat  joints,  and  warm  up  in  the 
gravy  that  was  left ; add  1 table-spoonful  of  tomato  sauce,  and  serve 
garnished  with  croutons  cut  in  fancy  shapes. 

Fry  some  small  rounds  of  bread  in  hot  lard  until  of  a golden 
oolour,  and  spread  with  the  following  mixture  : — Pound  the  meat 
from  the  claw  of  1 large  lobster,  with  2 boned  anchovies,  1 ounce  of 
butter,  and  1 teaspoonful  of  lemon  juice  till  quite  smooth,  and 
neatly  arrange  on  the  croutons ; sprinkle  a little  cayenne  pepper  over, 
and  make  quite  hot  in  the  oven. 


JUNE  12th. 

BREAKFAST. 

Hot  Toast.  Dish  of  Oranges. 

Sally  Lunns.  Caviare  on  Toast. 

Marmalade.  Cold  Veal  and  Ham  Pie. 


LUNCHEON. 

Eggs  with  Shrimp  Sauce.  Fried  Potatoes. 

Tinned  Ox  Tongue.  Cream  Rice. 


Poach  8 eggs,  and  lay  them  on  slices  of  fried  bread;  then  cover 
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with  white  sauce,  stir  in  2 table-spoonfuls  of  picked  shrimps  or 
shrimp  paste,  season  with  cayenne  and  black  pepper. 


Halibut  Steaks. 
Pigeon  Pie. 
Potatoes. 
Cauliflowers. 


DINNER. 

Roast  Leveret. 

Currant  Jelly  Sauce. 
Raspberry  Syrup  Cream. 


The  leveret  should  be  trussed  and  cooked  the  same  as  hare,  but 
should  not  be  stuffed  ; serve  forcemeat  balls  round  the  dish,  with 
alternate  rashers  of  bacon. 


JUNE  13th. 

BREAKFAST. 

Hovis  Bread.  Mustard  and  Cress. 

Hot  Toast.  Remains  of  Ox  Tongue. 

Honey.  Filleted  Dried  Haddock. 

Dish  of  Strawberries. 


LUNCHEON. 

Hashed  Leveret.  Potatoes. 

Grilled  Mutton  Chops.  Tapioca  with  Apples. 


Soak  1 breakfast-cupful  of  tapioca  all  night,  then  let  it  simmer  in 
about  1 pint  of  boiling  water  until  transparent;  have  1 quart  of 
well-flavoured  stewed  apples  ready,  stir  these  into  the  tapioca  and 
mix  well,  let  them  cool  a little,  then  turn  into  a silver  or  glass  dish, 
and  serve  with  cream  and  sugar. 


DINNER. 

Clear  Soup.  Potatoes. 

Roast  Ribs  of  Beef.  Apricot  Custard. 

Horse  Radish  Saucb.  Ham  Omelette. 

French  Beans. 


Line  a piedish  with  pastry,  then  pour  in  a nicely  flavoured  rich 


213 


The  Day-by-Day  Cookery  Book 

custard,  and  cook  slowly  ; when  it  is  beginning  to  set,  stir  in  carefully 
some  tinned  apricots,  well  sweetened,  cut  in  rather  small  pieces,  and 
cook  until  the  custard  is  quite  firm. 


JUNE  14th. 

BREAKFAST. 

Hot  Toast.  Sardines. 

Fancy  Milk  Loaves.  Fried  Lemon  Sole. 

Watercress.  Eggs. 

Marmalade. 


Fillet  the  sole  and  fry  as  an  ordinary  sole  ; garnish  with  watercress. 


Cold  Beef. 
Salade  Mel^e. 


LUNCHEON. 

Curate’s  Pudding. 


Mix  the  weight  of  3 eggs  in  butter,  flour,  and  sugar  well  together  ; 
then  add  the  eggs,  which  should  be  well  beaten,  and  a little  lemon 
juice;  beat  for  three  minutes,  turn  into  well  buttered  cups  or 
dariole  moulds,  and  bake  in  a fairly  hot  oven  for  about  twelve 
minutes ; turn  out,  sprinkle  with  powdered  sugar,  and  serve  with 
sweet  sauce. 


DINNER. 

Haddock  (stuffed  and 
baked). 

Lobster  au  Gratin. 

Beef  Rissoles. 


Stuffed  Tomatoes. 
Potatoes. 

Breakspear  Pudding. 


Bone  1 large  fresh  haddock ; stuff  it  with  veal  stuffing,  to  which 
1 pint  of  picked  shrimps  have  been  added;  place  the  fish  in  a buttered 
baking-dish,  sprinkle  some  finely  chopped  parsley  and  shallot  on  top, 
and  bake  m rather  a sharp  oven  for  twenty-five  minutes;  baste 
frequently  with  butter,  and  when  done  place  the  fish  upon  a hot 
dish,  and  cover  with  shrimp  sauce. 

Cut  5 large  tomatoes  in  halves,  scoop  out  the  centre,  and  put 
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this  into  a basin ; add  some  pepper,  salt,  a little  finely  minced 
onion,  3 chopped  mushrooms,  and  1 ounce  of  oiled  butter ; mix  well, 
and  fill  the  tomatoes  with  the  mixture ; bake  in  a moderate  oven  for 
half  an  hour,  then  put  a little  butter  over,  and  some  finely  minced 
parsley,  and  serve. 


Hovis  Bread. 

Radishes. 

Cress. 

Cold  Toast. 


JUNE  15th. 


BREAKFAST. 

Dish  of  Cherries. 
Marrow  Bones. 
Potted  Shrimps. 


LUNCHEON. 

Rechatjffee  of  Haddock.  Sago  Pudding. 

Grilled  Steak.  Apricot  Sauce. 

Spinach. 


Shred  about  1 lb.  of  the  remains  of  the  haddock  into  small  pieces ; 
put  1 table-spoonful  of  butter  into  a stewpan  with  the  same  quantity 
of  flour ; mix  till  smooth,  then  add  1 teacupful  of  milk,  and  stir 
until  boiling ; put  in  the  fish  with  a little  salt,  pepper,  chopped 
parsley,  1 beaten  yolk  of  egg,  and  warm  through ; then  turn  the  mix- 
ture into  the  centre  of  a hot  dish,  and  put  a ring  of  mashed  potatoes 
round ; garnish  with  slices  of  hard  boiled  egg,  and  serve  very  hot. 

Put  \ pint  of  milk  into  a saucepan,  and  when  it  boils  scatter 
in  1 ounce  of  sago ; stir  for  five  minutes,  and  stand  by  the  side  of  the 
fire  to  cook ; then  add  3 table-spoonfuls  of  castor  sugar,  1 ounce  of 
butter,  6 drops  of  vanilla,  and  the  yolks  of  3 eggs ; whip  the  whites 
to  a stiff  froth,  and  stir  lightly  into  the  mixture ; butter  a pudding- 
basin,  and  ornament  the  sides  of  it  with  strips  of  candied  peel,  and 
pour  in  the  mixture ; steam  for  one  hour.  To  make  the  sauce, 
dissolve  \ lb.  of  apricot  jam  in  1 wine-glassful  of  hot  water,  and  the 
same  quantity  of  sherry ; then  rub  through  a sieve,  and  pour  over 
the  pudding. 
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DINNER. 


Lambs'  Sweetbreads  and 
Peas  with  Poivrade 
Sauce. 


Bonne  Femme  Soup. 


Roast  Ortolans. 

Chip  Potatoes. 
Strawberry  Tartlets. 


Take  2 dozen  lambs’  swreetbreads ; scald  and  trim  them,  then  put 
them  into  a small  stewpan  with  1 wine-glassful  of  stock,  and  braise 
for  twenty  minutes ; then  take  them  out,  drain,  and  let  them  cool. 
Make  a sauce  by  chopping  4 ounces  of  ham,  and  frying  it  in  butter 
with  1 clove  of  garlic,  3 sprigs  of  parsley,  and  4 young  onions ; 
when  quite  cooked,  add  | pint  of  good  stock,  pepper,  salt,  and 
cayenne  to  taste,  and  a pinch  of  celery  salt ; let  all  simmer  gently 
for  half  an  hour,  then  strain  through  a sieve ; add  the  sweetbreads, 
and  gently  warm  through ; pile  in  the  centre  of  a dish  ; garnish 
round  with  a border  of  peas  previously  cooked ; pour  over  the 
remainder  of  the  sauce,  and  serve  at  once. 

Ortolans  should  not  be  drawn,  but  wiped  carefully,  and  baked  in  a 
moderate  oven  for  twenty  minutes ; then  place  them  on  toast  to 
catch  the  trail,  and  serve  very  hot  with  rich  gravy ; they  must  be 
basted  frequently  with  butter. 

Make  some  small  rich  tartlets,  and  whilst  these  are  baking  place 
6 ounces  of  castor  sugar,  1 gill  of  rose  water,  and  the  same  quantity 
of  brandy  in  a small  saucepan ; let  it  boil  until  it  syrups,  then  add 
lbs.  of  strawberries,  with  £ wine-glassful  of  brandy;  boil  for 
six  minutes  ; lift  out  the  fruit,  and  fill  the  tartlets ; pour  a little 
of  the  syrup  into  each,  and  place  in  a quick  oven  for  two  minutes ; 
when  the  tartlets  are  cold,  put  1 large  spoonful  of  thick  cream  on 
top  of  each,  and  serve. 


JUNE  i6th 


BREAKFAST. 


Hovis  Bread 
Hot  Rolls. 
Marmalade. 
Watercress. 


Dish  op  Oranges. 

Fried  Bacon  with  Poached 


Eggs. 

Sardines. 
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LUNCHEON 


Steak  and  Kidney  Pie. 
Potatoes. 


Stewed  Gooseberries. 
Plain  Boiled  Rice. 


DINNER. 


Fried  Perch. 
Roast  Chickens. 
Boiled  Tongue. 
Broad  Beans. 


Potatoes. 

Fruit  Salad. 
Cream  Cheese. 
Salad. 


See  that  the  perch  are  nicely  cleaned  and  scaled,  then  egg  and 
bread  crumb  them,  and  plunge  in  boiling  lard,  and  fry  for  ten 
minutes,  or  a little  less  if  the  fish  are  small ; drain  thoroughly, 
garnish  with  cut  lemon  and  parsley,  and  send  anchovy  sauce  to 
table  with  them. 

Broad  or  Windsor  beans  should  be  put  into  boiling  salted  water, 
and  boiled  from  ten  to  fifteen  minutes  according  to  the  size ; they 
should  then  be  drained,  and  covered  with  parsley  and  butter  sauce. 

Take  £ lb.  of  grapes,  2 bananas,  1 lb.  of  cherries,  same  of  straw- 
berries and  oranges ; peel  and  slice  the  bananas  and  oranges,  stone 
the  cherries,  and  pick  the  strawberries ; place  all  in  a glass  or  china 
bowl,  and  sprinkle  over  them  2 ounces  of  castor  sugar ; add  1 wine- 
glassful  of  brandy  and  1 table-spoonful  of  curagoa;  serve  with 
whipped  cream. 


JUNE  17th 


BREAKFAST. 


Milk  Bread. 

Cold  Toast. 

Dish  of  Cherries. 


Mustard  and  Cress. 
Cold  Tongue. 
Grilled  Sardines. 


LUNCHEON 


Cold  Fowl  and  Tongue. 
Salads  Mel^e. 


Ground  Rice  Pudding. 
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DINNER. 


Vermicelli  Soup. 
Fore-Quarter  op  Lamb. 
Mint  Sauce. 

Potatoes. 


Peas. 

Chocolate  Pudding. 
Savoury  Omelette. 


JUNE  18th 

BREAKFAST. 


Hot  Toast. 

Brown  Bread. 

Dish  op  Strawberries. 
Honey. 


Radishes. 

Chicken  Rissoles. 
Eggs. 


LUNCHEON 


Cold  Lamb. 

Pea  and  Tomato  Salad. 


Meat  Rolls. 
Tapioca  Pudding. 


Take  the  remains  of  the  peas  left  from  dinner  ; put  them  in  a 
dish,  sprinkle  with  pepper,  salt,  and  a little  finely  minced  onion ; 
pour  a mixture  of  oil  and  vinegar  over,  and  lay  slices  of  peeled 
tomato  round  the  dish ; garnish  with  tufts  of  watercress. 

Cut  some  pastry  into  3-inch  squares ; spread  with  cold  chopped 
chicken  and  tongue  nicely  seasoned;  moisten  with  a little  rich  gravy, 
and  roll  up,  pressing  the  ends  tightly  together ; bake  in  a fairly  hot 
oven  for  ten  minutes,  then  glaze  and  scatter  a little  vermicelli  over, 
and  return  the  rolls  to  the  oven  for  three  minutes. 


Lay  2 trout  in  a dish,  and  pour  over  ^ pint  of  oil ; sprinkle  with 
mixed  herbs,  and  let  them  lie  in  this  for  one  hour ; then  take 
them  out,  sprinkle  with  pepper  and  salt,  and  wrap  some  oiled 
paper  round  each  fish  ; broil  over  a clear  fire  for  about  ten  minutes, 
take  off  the  papers  carefully,  and  serve  very  hot  garnished  with 
slices  of  lemon,  capers,  and  fried  parsley ; send  anchovy  sauce  to 
table  with  the  fish. 


DINNER. 


Trout  with  Anchovy 


Asparagus. 
Potatoes. 
Cupid’s  Cups. 


Sauce. 

Curried  Lamb. 
Braised  Leveret. 
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Cut  J lb.  of  bacon  into  strips,  and  braise  it  in  a stewpan ; add 
1 leveret  cut  up  into  small  joints,  and  let  it  stew  for  ten  minutes,  then 
add  pint  of  claret  or  port,  1 bouquet  of  herbs ; let  this  simmer  for 
one  hour,  then  add  \ pint  of  brown  sauce  and  2 table-spoonfuls 
of  tomato  sauce ; remove  the  herbs,  and  serve  garnished  with 
croutons. 


JUNE  19th. 

BREAKFAST. 

Hovis  Bread.  Bacon  with  Fried 

Hot  Toast.  Tomatoes. 

Strawberries.  Potted  Tongue. 

Cress. 


LUNCHEON. 

Rechauffee  of  Leveret.  Pancakes. 

Eggs  with  Cheese. 


Melt  1 ounce  of  butter  in  a saucepan,  then  slip  in  carefully  some 
eggs  (do  not  let  them  touch),  sprinkle  a little  pepper  and  salt,  and 
when  they  are  set  firm  lift  them  up  carefully  and  lay  them  on  a hot 
dish ; put  very  thin  slices  of  cheddar  cheese  upon  them ; then  place 
the  dish  in  the  oven  till  the  cheese  is  melted  ; serve  at  once  with 
oatmeal  biscuits. 


DINNER. 

Tomato  Soup.  Mince  of  Lobsters. 

Mock  Goose.  Gooseberry  Tart. 

Peas.  Devonshire  Cream. 

Potatoes. 


Mince  the  meat  from  the  tail  of  a lobster,  mix  2 table-spoonfuls  of 
chutney,  2 chopped  pickled  gherkins,  1 dessert-spoonful  of  Worcester 
sauce,  salt  and  cayenne  to  taste ; lay  this  on  a plate,  and  add  the 
minced  fish  to  the  mixture  ; make  2 ounces  of  butter  hot  in  the 
frying-pan,  put  in  the  lobster,  warm  thoroughly,  then  lay  the  mixture 
on  hot  croutons,  and  serve  at  once  garnished  with  cut  lemon. 


The  Day-by-Day  Cookery  Book 


219 


JUNE  20th. 

BREAKFAST. 

Hot  Buttered  Scones.  Radishes. 

Cold  Toast.  Kippered  Herrings. 

Marmalade.  Mutton  Chops. 


LUNCHEON. 

Cold  Mock  Goose.  Heidelberg  Salad. 

Fried  Potatoes.  Cornflour  Pudding. 


Shred  1 lettuce  and  endive  into  a bowl,  and  mix  with  it  6 filleted 
anchovies,  1 slice  of  the  cold  trout  torn  into  flakes,  a few  slices  of  cold 
boiled  potato,  and  1 finely  minced  apple ; mix  lightly  together,  add 
vinegar,  oil,  pepper  and  salt  to  taste,  then  sprinkle  1 spoonful  of 
lobster  coral  on  the  top ; garnish  with  hard  boiled  eggs. 

Smooth  2 table-spoonfuls  of  cornflour  in  a little  cold  milk,  then 
boil  nearly  1^  pints  of  milk,  and  when  nearly  at  boiling  point  stir 
in  the  cornflour,  1 ounce  of  butter,  1 ounce  of  sugar,  a few  drops 
essence  of  ratafia,  and  boil  for  six  minutes,  stirring  all  the  time ; then 
pour  into  a buttered  dish,  adding  2 well  whisked  eggs  ; bake  in  a 
moderate  oven  for  half  an  hour. 


DINNER. 

Soles  with  Mushroom 
Sauce. 

Rolled  Ribs  of  Beef. 

Horse  Radish  Sauce. 


French  Beans. 
Potatoes. 

Annie’s  Pudding. 
Stuffed  Olives. 


Put  a pair  of  soles  in  a buttered  dish  with  2 ounces  of  butter, 
1 ounce  of  salt,  and  a squeeze  of  lemon  juice ; cover  with  paper, 
and  bake  in  a fairly  hot  oven  for  fifteen  minutes ; put  them  on  a 
hot  dish,  now  chop  up  about  1 dozen  mushrooms,  add  these  to  the 
liquor,  which  should  be  slightly  thickened  with  cornflour,  and  pour 
over  the  fish. 

Put  1 \ pints  of  fine  bread  crumbs  into  a basin,  pour  over  them 
1 pint  of  boiling  milk,  add  the  grated  rind  of  a lemon,  3 table-spoonfuls 
of  sifted  sugar,  1 ounce  of  butter,  and  the  beaten  yolks  of  3 eggs.  Line 
a small  pudding-dish  with  pastry,  put  a layer  of  raspberry  jam  at  the 
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bottom,  then  pour  in  the  mixture,  and  bake  in  a fairly  hot  oven  for 
wen  y minutes,  or  until  it  is  set  and  brown ; whisk  the  2 whites 
o le  eggs  to  a stiff  froth,  with  1 table-spoonful  of  castor  sugar,  and 
p ace  it  m lumps  on  top  of  the  pudding ; put  it  in  the  oven  till 
lightly  brown,  then  serve. 


JUNE  2 ist. 

BREAKFAST. 

Milk  Rolls.  Bath  Chap. 

Dish  of  Strawberries.  Grilled  Mackerel. 

Hovis  Bread. 


LUNCHEON. 


Cold  Beef. 

Salad  with  Mayonnaise. 


Raspberry  and  Currant 
Pudding. 

Cheese. 


Line  a basin  with  suet  crust ; then  fill  with  raspberries  and 
currants ; add  \ lb.  of  moist  sugar  and  1 wine-glassful  of  water ; 
cover  over  securely  with  a crust,  and  boil  for  two  and  a half  hours ; 
send  cream  to  table. 


DINNER. 

Lobster  Soup.  Potatoes. 

Boiled  Leg  of  Lamb.  Swiss  Pudding. 

French  Beans.  Devilled  Almonds. 


Pick  all  the  meat  from  2 small  lobsters,  or  1 large  one,  and  put 
on  one  side ; now  beat  all  the  shells  in  a mortar  (be  careful  to 
remove  the  bag  inside,  which  is  full  of  grit),  and  put  them  into  a 
stewpan  with  1 small  slice  of  stale  bread,  3 anchovies,  2 sliced 
onions,  1 strip  of  lemon  peel,  and  2 quarts  of  water,  simmer  for  two 
hours,  then  strain  off ; pound  the  spawn  with  1 ounce  of  butter,  1 tea- 
spoonful of  flour,  and  ^ pint  of  cream ; add  this  to  the  stock,  stirring 
all  the  time,  and  then  the  tails  cut  into  small  pieces ; make  some  very 
small  forcemeat  balls  with  the  remainder  of  the  lobster  nicely 
seasoned  with  cayenne  pepper,  salt,  and  a few  bread  crumbs  and  the 
yolk  of  1 egg;  just  heat  in  the  soup,  and  serve. 

Slice  the  beans  thinly,  and  boil  them  in  salted  boiling  water  for^ 
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about  fifteen  minutes ; then  drain  and  put  them  into  a stewpan  with 
4 ounces  of  butter,  the  juice  of  1 lemon,  a little  pepper  and  salt,  and 
2 table-spoonfuls  of  rich  gravy ; shake  the  pan  until  hot,  and  serve. 


JUNE  22nd. 

Jubilee  Day. 
BREAKFAST. 

Hot  and  Cold  Toast.  Honey. 

Buttered  Tea  Cakes.  Anchovy  Toast. 

Stewed  Gooseberries.  Kedgeree. 

Radishes. 


LUNCHEON. 

Savoury  Beef  Pie.  Gingerbread  Pudding. 

Fried  Potatoes. 


Lay  some  slices  of  beef  at  the  bottom  of  a piedish,  then  a little 
minced  Bath  chap  ; add  pepper  and  salt  to  taste,  a little  chopped 
onion  and  \ pint  of  good  gravy ; put  a layer  of  tomatoes  over,  and 
over  these  some  sliced  potatoes  and  2 ounces  of  butter ; bake  in  a 
moderate  oven  for  one  hour,  or  until  the  potatoes  are  soft  and 
brown. 

Rub  6 ounces  of  stale  bread  crumbs  through  a sieve,  then  mix 
them  with  3 ounces  of  flour,  6 ounces  of  finely  chopped  suet,  1 tea- 
spoonful of  powdered  ginger ; dissolve  2 table-spoonfuls  of  treacle  in 
1 wine-glassful  of  milk,  add  3 drops  of  almond  flavouring,  and  make 
a smooth  paste  by  stirring  the  liquid  into  the  dry  ingredients ; turn 
into  a buttered  mould,  lay  a well  greased  paper  over,  and  steam  the 
pudding  for  three  hours. 


DINNER. 

Potage  Balmoral.  Beatrice  Pudding. 

Royal  Sturgeon  Cutlets.  Maids  of  Honour. 

Fricassee  of  Fowl  with  Jubilee  Bonnes  Bouches. 

Puree  of  Peas. 


Boil  1 fowl  gently  in  good  veal  stock  until  tender  with  2 sliced 
onions ; then  pull  the  meat  from  the  bones,  and  pound  it  in  a mortar 
until  very  fine ; return  it  to  the  stock  with  the  crumbs  of  1 French 
roll,  and  let  it  simmer  for  one  hour ; rub  through  a sieve  ; add 
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1 lump  of  sugar,  | pint  of  boiling  cream,  and  pepper  and  salt  to 
taste  ; serve  with  fried  croutons. 

Trim  2 lbs.  of  sturgeon  into  neat  round  cutlets,  egg  and  bread 
crumb  them,  and  fry  in  hot  butter  until  brown  and  thoroughly 
cooked ; sprinkle  pepper  and  salt  over,  and  lay  them  in  a dish ; pour 
over  ^ pint  of  hot  tomato  sauce ; garnish  with  hard  boiled  eggs  and 
fried  potatoes. 

Put  1 quart  of  stock  on  the  fire,  and  when  it  boils  throw  in  1 pint 
of  shelled  peas,  1 bunch  of  mint,  and  3 dozen  spring  onions ; when 
all  are  cooked  drain  and  pound  them  well  together,  return  the  puree 
to  the  stewpan  with  its  own  liquor,  warm  up,  then  rub  through  a 
sieve ; add  1 ounce  of  butter,  a little  sugar  and  pepper  and  salt  to 
taste ; now  cut  up  into  neat  joints  1 large  fowl  previously  baked, 
lay  them  on  a dish,  and  pour  the  puree  over ; garnish  with  fried 
mushrooms. 

Line  some  small  patty-pans  with  rich  pastry,  and  half-fill  with  the 
following  mixture,  and  bake  in  a moderate  oven  for  about  ten 
minutes : — Beat  2 ounces  of  butter  until  perfectly  smooth,  then  add 

2 ounces  of  castor  sugar,  and  beat  well ; mix  in  2 yolks  of  eggs  and 
beat  again,  then  1 table-spoonful  of  cream,  put  in  a few  currants  and 
finely  chopped  citron ; beat  all  the  ingredients  well  together  before 
putting  in  the  patty-pans. 

Shell  1 pint  of  shrimps,  chop  and  pound  them  in  a mortar  with 
2 soft  roes  of  bloaters  (previously  cooked) ; add  1 ounce  of  butter, 
cayenne  pepper  to  taste,  and  when  thoroughly  blended  put  a little 
heap  on  some  round  hot  croutons;  place  in  the  oven  for  two  minutes 
to  get  thoroughly  hot,  then  put  a little  finely  minced  parsley  on 
some,  hard  boiled  yolk  of  eggs  that  has  been  rubbed  through  a sieve 
on  others,  grated  lobster  coral  on  the  rest,  and  serve  at  once. 


JUNE  23rd 

BREAKFAST. 


Buttered  Tea  Cakes. 
Hovis  Bread. 

Cress. 

Honey. 


Dish  of  Raspberries. 
Veal  Mould. 

Plain  Boiled  Eggs. 


Take  1 lb.  of  veal  cutlet  and  the  same  quantity  of  ham  or  lean 
bacon  cut  into  dice;  now  butter  a piedish,  and  arrange  at  the 
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bottom  a layer  of  the  meat,  then  a layer  of  hard  boiled  eggs  (sliced), 
sprinkle  with  pepper  and  salt  and  lemon  juice;  repeat  these  layers 
until  the  dish  is  full,  then  pour  over  a little  good  stock ; cover  the 
top  with  buttered  paper,  and  bake  in  a moderate  oven  for  one  and  a 
half  hours ; when  quite  cold  turn  out,  and  garnish  with  parsley  and 
hard  boiled  eggs  cut  into  quarters. 


LUNCHEON. 

Dressed  Crab.  Rechauffee  of  Beatrice 

Liver  Cutlets.  Pudding. 

Potatoes. 


Fry  in  a little  butter  £ lb.  of  lean  ham  or  bacon,  then  £ lb.  of  calf’s 
liver;  cut  it  into  thick  slices,  then  mince  all  very  finely,  adding 
2 ounces  of  fowl  left  from  yesterday’s  dinner,  1 ounce  of  fine  bread 
crumbs,  1 table-spoonful  of  dried  herbs,  pepper  and  salt  to  taste,  a 
pinch  of  mushroom  powder,  and  1 teacupful  of  good  brown  gravy ; 
shape  the  mixture  into  small  cutlets,  brush  over  with  egg  and 
crumbs,  and  fry  in  boiling  fat ; drain,  and  place  a tiny  piece  of 
macaroni  at  the  end  of  each  to  imitate  a bone,  and  serve  very  hot 
with  salad. 


DINNER. 


Sole  X la  Bordelaise.  Broad  Beans. 

Saddle  of  Mutton.  Claret  Jelly. 

Potatoes.  Cheese  Salad. 

Currant  Jelly. 


Pepper  well  1 ounce  of  cheese,  add  2 table-spoonfuls  of  cream,  and 
mix  together ; then  form  into  balls ; arrange  some  lettuce,  pour  over 
it  a little  salad  dressing,  place  the  balls  on  it,  and  serve. 


JUNE  24th. 

BREAKFAST. 

Sally  Lunns. 

Cold  Toast.  Rissoles  from  Bordelaise 

Marmalade.  Sole. 

Dish  of  Raspberries  and  Kidneys  on  Toast. 

Currants. 
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LUNCHEON. 

Cold  Saddle  of  Mutton.  Rice  Savoury. 

Salade  Mel^e.  Batter  Pudding. 


Chop  1 good  sized  onion  and  fry  it  in  butter  until  brown,  then  add 
1 cupful  of  rice  and  6 minced  mushrooms  and  1 quart  of  boiling 
stock;  stir  lightly  and  boil  for  twenty-five  minutes;  season  with 
pepper  and  salt  and  ^ teacupful  of  grated  cheese,  and  serve  very  hot. 


DINNER. 

Caledonian  Soup. 

Mutton  Rissoles  with 
Fried  Potatoes. 

Stewed  Duck  and  Turnips. 


Raspberry  and  Currant 
Tart. 

Devonshire  Cream. 
Devilled  Almonds. 


Fry  in  a stewpan,  with  2 ounces  of  butter,  2 large  onions  until 
brown ; add  1 finely  shredded  cabbage  and  fry  for  ten  minutes ; then 
add  gradually  3 pints  of  slightly  thickened  stock,  season  with  pepper, 
salt,  and  1 lump  of  sugar ; let  the  soup  simmer  for  one  hour,  taking 
care  to  skim  off  all  the  fat ; now  add  a squeeze  of  lemon  juice  and 
1 dessert-spoonful  of  finely  chopped  parsley ; place  the  soup  in  a 
tureen  and  add  in  2 dozen  small  forcemeat  balls,  which  are  made  by 
taking  \ lb.  of  minced  ham,  ^ ounce  of  bread  crumbs,  a pinch  of 
mixed  herbs,  1 teaspoonful  of  chopped  parsley,  and  a little  lemon 
juice ; mix  well,  bind  with  the  yolk  of  1 egg,  then  roll  into  tiny 
balls,  and  cook  in  the  oven  for  ten  minutes. 

Bake  1 large  duck,  cut  it  into  joints  and  put  it  into  a stewpan 
with  h pint  of  good  thickened  gravy,  4 fried  shallots,  1 sliced  carrot, 
and  1 small  bunch  of  savoury  herbs,  and  pepper  and  salt  to  taste ; 
stew  gently  for  one  hour ; now  cut  up  1 pound  of  turnips  into  £-inch 
squares,  and  stew  them  in  butter  till  tender ; serve  these  in  the 
centre  of  a dish  with  the  duck,  &c.,  laid  round ; garnish  with 
croutons. 


JUNE  25th. 

BREAKFAST. 

Hot  Toast.  Dish  of  Raspberries. 

Brown  and  White  Bread.  Fried  Ham  and  Eggs. 

Cress.  Sardines. 
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LUNCHEON. 

Veal  Cutlets  a la  Fried  Potatoes. 

Allemande.  Gooseberry  Pudding. 

Cut  1 small  cabbage  into  thin  slices,  put  it  into  a stewpan  with 
1 ounce  of  minced  ham,  1 pint  of  stock,  and  simmer  gently  for 
about  three-quarters  of  an  hour ; then  stir  in  1 ounce  of  sugar, 
pepper  and  salt  to  taste,  and  continue  stirring  until  most  of  the 
liquor  is  absorbed ; arrange  this  on  a hot  dish,  and  put  some  fried 
veal  cutlets  and  rolls  of  bacon  round  ; garnish  with  croutons  and  cut 
lemon. 


DINNER. 


Crab  Soup. 

White  Fricassee  of 
Rabbit. 

Half  Calf’s  Head. 


Boiled  Bacon. 
Potatoes. 

Turnips  ad  Beurre. 
Chocolate  Pudding. 


Pick  all  the  white  meat  from  the  claws  of  a good  sized  crab,  shred 
it  finely  and  put  it  on  one  side ; now  take  all  the  pulp  of  the  crab, 
together  with  the  white  meat  in  the  shell,  and  pound  it  all  well  in 
a mortar  with  1 small  teacupful  of  bread  crumbs ; put  this  into  a 
saucepan  with  1 quart  of  strong  clear  stock,  and  let  it  simmer  gently 
for  five  minutes ; then  rub  it  through  a sieve  and  return  it  to  the 
saucepan,  add  a pinch  of  cayenne  pepper,  and  when  quite  hot  (it 
must  not  boil)  add  £ pint  of  boiling  cream  and  stir  in  the  shreds  of 
the  clawr ; serve  with  croutons  or  picked  shrimps. 

Put  some  young  turnips  into  a stewpan  with  £ lb.  of  salt  butter 
and  1 lump  of  sugar ; simmer  gently  until  soft,  add  a little  pepper, 
and  serve  in  the  sauce  they  were  cooked  in  with  a little  chopped 
parsley  over. 


JUNE  26th. 


Hot  Rolls. 
Cold  Toast. 
Honey. 
Radishes. 


BREAKFAST. 

Dish  of  Stewed  Goose- 
berries. 

Kippered  Herrings. 
Cold  Bacon. 


Q 
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LUNCHEON 


Curried  Calf’s  Head. 
Eggs  in  Bread  Sauce. 


Chester  Cheesecakes. 


Make  about  \ pint  of  good  bread  sauce  nicely  flavoured  with 
onion,  turn  it  into  a fireproof  baking-dish,  then  slip  6 eggs  carefully 
on  the  top,  and  bake  in  a hot  oven  for  about  five  minutes,  or  until 
the  eggs  are  set. 

Line  some  patty-pans  with  rich  short  pastry,  and  nearly  fill  with 
the  following  mixture : — Mix  £ lb.  of  flour  with  2 ounces  of  sifted 
sugar,  add  by  degrees  2 ounces  of  butter  beaten  to  a cream,  and 
3 well  beaten  eggs,  flavour  with  vanilla,  bake  in  a fairly  hot  oven  for 
ten  minutes. 


Cut  the  top  off  a high  spongecake,  and  scoop  out  the  centre  of 
the  cake ; dissolve  ^ ounce  of  sheet  gelatine  in  cold  water,  add 
1 ounce  of  castor  sugar,  and  1 dessert-spoonful  of  lemon  juice;  whip 
£ pint  of  cream  to  a stiff  froth,  then  stir  in  the  gelatine,  sugar,  and 
lemon,  and  pour  into  the  centre  of  the  cake ; mix  in  some  preserved 
strawberries  or  raspberries,  replace  the  top,  pour  over  some  cream, 
grate  a little  cochineal  sugar  over,  and  serve. 

Take  the  remains  of  the  kippered  herrings,  free  them  from  bone 
and  skin,  and  pound  in  a mortar  with  1 ounce  of  butter  and  a little 
cayenne ; mix  well  with  some  bread  crumbs,  then  fill  some  small 
scallop  shells,  and  put  a little  butter  on  top ; bake  in  a hot  oven 
for  ten  minutes. 


DINNER. 


Stewed  Eels. 
Roast  Haunch  of 


Potatoes. 

Currant  Jelly  Sauce. 
Beckham’s  Pudding. 
Savoury  Scallops. 


Venison. 

Peas. 


JUNE  27th. 


BREAKFAST. 


Buttered  Scones. 
Hovis  Bread. 
Watercress. 


Marmalade. 

Devilled  Sardines. 
Lamb’s  Fry  and  Bacon. 
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LUNCHEON. 

Hashed  Venison.  Chidham  Pudding. 

Potatoes.  Cheese  Straws. 


Mix  | teacupful  of  flour  and  2 ounces  of  sugar  with  a little  cold 
milk  until  smooth ; then  stir  in  1 pint  boiling  milk,  cook  until  thick ; 
then  add  2 ounces  of  butter  and  the  well  beaten  yolks  of  5 eggs, 
whip  the  whites  well  and  add ; now  put  a layer  of  jam  at  the  bottom 
of  a dish,  pour  in  the  mixture,  and  bake  in  a fairly  hot  oven  from 
half  to  three-quarters  of  an  hour ; serve  with  sweet  sauce. 


DINNER. 

Soup  X la  Bonne  Femme.  Potatoes. 

Venison  Pie.  Haslemere  Pudding. 

Stewed  Pigeons.  Cream  Cheese. 

Stuffed  Tomatoes. 


Break  up  2 ounces  of  good  chocolate  into  a small  saucepan  with 
3 table-spoonfuls  of  hot  water,  and  stir  over  a slow  tire  until  smooth ; 
add  a custard  made  with  \ pint  of  sweetened  milk,  2 eggs,  and 
flavoured  with  vanilla,  and  1 ounce  of  soaked  gelatine ; now  add  to 
all  | pint  of  whipped  cream,  and,  when  the  ingredients  are  thoroughly 
mixed,  pour  them  into  a wetted  mould  ; when  cold  turn  out,  and 
garnish  with  whipped  cream  and  hundreds  and  thousands. 


JUNE  28th. 

BREAKFAST. 

Rusks  and  Milk.  Honey. 

Hot  and  Cold  Toast.  Potted  Venison. 

Dish  of  Ripe  Goose-  Grilled  Mackerel, 

berries. 


LUNCHEON. 


Poached  Eggs  and 
Foie  Gras. 
Peas. 


Potatoes. 

Cauliflower  Salad. 
Ground  Rice  Pudding. 


Cut  some  slices  of  bread  about  one  inch  thick  and  into  circles  with 
a small  cutter ; pierce  half-way  through  the  bread  and  remove  the 
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centre,  forming  a patty  case;  fry  them  in  deep  fat  till  a golden 
brown,  then  fill  the  centres  with  ;r,k  pate  de  foie  gras,  and  on  each 
place  a p8ached  egg ; garnish  wuu  watercress. 

Take  10  sprigs  of  cooked  cauliflower  and  put  them  on  a dish  with 
the  same  quantity  of  watercress,  raw  tomatoes  (sliced),  season  well 
with  pepper,  salt,  oil,  and  vinegar,  and  a little  chopped  onion  ; now 
cut  into  thin  slices  £ lb.  of  crumbled  cheese,  and  season  that  in  the 
same  way.  In  a salad  bowl  arrange  the  vegetables  neatly,  garnish 
with  hard  boiled  eggs  cut  into  quarters,  and  a border  of  watercress 
round  the  salad. 


DINNER. 

Mullet.  Chocolate  Swiss  Roll. 

Scalloped  Sweetbreads.  Cheese  Straws. 

Lobster  Patties. 


Season  the  mullet  well  with  pepper  and  salt  and  lay  them  into  a 
well  buttered  stewpan  with  6 finely  chopped  button  mushrooms,  a 
tiny  piece  of  minced  shallot,  and  2 glassfuls  of  white  wine  ; bake  for  a 
quarter  of  an  hour  and  baste  frequently ; when  cooked,  add  1 table- 
spoonful of  anchovy  sauce,  a squeeze  of  lemon  juice,  1 wine-glassful 
of  well  flavoured  brown  gravy,  and  1 ounce  of  butter;  make  very  hot, 
lay  the  fish  on  a dish  and  pour  the  sauce  round ; garnish  with 
leaves  of  pastry. 

Soak  the  sweetbreads  in  cold  water,  then  boil  them  slowly  in  stock 
until  tender  (about  twenty  minutes),  cut  them  into  dice,  season  well 
with  pepper,  salt,  and  lemon  juice ; dredge  them  with  flour,  and  mix 
with  them  a little  good  white  sauce  ; butter  some  scallop  shells  or  a 
fireproof  dish,  put  the  mixture  in,  cover  with  bread  crumbs,  lay  some 
pieces  of  butter  all  over,  and  bake  in  a moderate  oven  for  twenty 
minutes ; garnish  with  parsley  and  chilies. 

— .t.  - . ■■■  .■  ■. -- 


JUNE  29th. 

BREAKFAST. 

Hot  Rolls.  Mustard  and  Cress. 

Hovis.  Fried  Ham. 

Marmalade.  Eggs  and  Haddock. 

Dish  op  Strawberries. 


Cook  lightly  a haddock,  then  take  the  flesh  off  the  bones,  and 
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nearly  fill  a fireproof  dish ; dust  over  with  black  pepper,  and  put  sime 
tiny  pieces  of  butter  over;  just  tod  get  thoroughly  hot  in  the  oven, 
then  put  a layer  of  scrambled  eggs^dn  the  top,  and  serve. 


LUNCHEON. 


Macaroni  with  Mixed 
Vegetables. 


Lamb  Chops. 

Rice  Sandwiches. 


Put  a border  of  mashed  potatoes  and  slices  of  hard  boiled  egg 
alternately  round  a dish,  inside  that  a layer  of  macaroni  cut  into 
1-inch  pieces  and  mixed  with  some  cream ; pile  up  peas,  beans, 
neatly  cut  carrots  and  tomatoes  ; sprinkle  these  with  chopped  parsley, 
pepper,  and  salt;  add  1 ounce  of  oiled  butter,  and  serve  very  hot. 

Take  1 ounce  of  ground  rice  and  1 ounce  each  of  flour,  butter,  and 
castor  sugar,  1 teaspoonful  of  baking  powder,  and  1 egg  ; beat  well  for 
five  minutes,  then  spread  thinly  on  to  a well  buttered  tin,  and  bake 
in  a quick  oven  for  five  minutes  ; turn  out  on  to  a sugared  paper ; 
spread  half  with  strawberry  jam,  press  the  other  lightly  on  it,  and 
cut  into  pieces  as  sandwiches ; arrange  neatly,  and  scatter  sugar 
over. 


DINNER. 

Puree  of  Pigeons.  Potatoes. 

Roast  Turkey  Poult.  Bananas  with  Cream. 

Bread  Sauce.  Salmon  Savoury. 

Cauliflowers. 


Take  2 or  3 pigeons,  cut  them  into  halves,  and  fry  them  in  butter 
with  some  onion  and  a little  minced  ham;  then  turn  all  into  a stew- 
pan  with  2 quarts  of  good  stock,  1 ounce  of  sugar,  pepper  and  salt 
to  taste,  and  stew  until  tender ; strain  and  pound  the  meat  and 
vegetables  in  a mortar ; thicken  the  soup  slightly,  add  the  flesh,  and 
just  before  serving  squeeze  in  half  the.  juice  of  1 lemon,  and  a little 
cayenne,  and  serve  with  croutons. 

Stuff  the  breast  of  the  turkey  with  chopped  ham  or  lean  bacon, 
bread  crumbs,  pepper  and  salt,  and  bake  as  an  ordinary  bird  for  one 
and  a quarter  hours,  taking  care  to  baste  frequently ; garnish  with 
watercress,  and  send  good  brown  gravy  to  table  in  a tureen. 

Put  a layer  of  sliced  bananas  in  a glass  dish,  then  some  strawberry 
1 jam  j over  this  a rich  custard,  and  then  some  clotted  or  whipped 
cream ; garnish  with  dried  cherries  and  slices  of  citron. 
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Fry  some  small  rounds  of  bread  in  butter  until  brown ; then  put 
them  on  a hot  dish,  and  pile  some  scraped  smoked  salmon  over  (un- 
cooked); sprinkle  with  cayenne,  add  a little  butter,  then  put  the 
rounds  in  the  oven  just  to  get  thoroughly  hot  through 


JUNE  30th. 

BREAKFAST. 

Rusks  and  Milk.  Dish  of  Raspberries. 

Hot  Buttered  Scones.  Fricassee  of  Brains. 

Mustard  and  Cress.  Fried  Kidneys. 

Honey. 


Boil  2 sets  of  sheep’s  brains  in  slightly  salted  water  for  ten  minutes  ; 
when  cold  slice  each  piece,  sprinkle  with  chopped  ham,  and  parsley, 
and  flour ; season  with  pepper  and  salt,  and  dip  in  beaten  egg ; cover 
over  with  fine  crumbs,  and  fry  in  hot  fat  for  eight  minutes ; then  lay 
the  brains  on  a round  crouton,  and  garnish  with  fried  bacon. 


LUNCHEON. 

Hashed  Turkey.  Potatoes. 

Boiled  Turnip.  Meringue  of  Red 

Radishes.  Currants. 


Strip  1J  lbs.  of  red  currants,  and  put  them  into  a syrup  made  of 
1 lb.  of  loaf  sugar,  1 small  cupful  of  water,  and  2 table-spoonfuls  of 
lemon  juice  ; simmer  gently  for  ten  minutes,  then  turn  them  into  a dish, 
and  when  cold  whisk  the  whites  of  4 eggs  with  2 ounces  of  castor 
sugar ; pile  this  upon  the  currants,  put  it  into  a quick  oven  for  three 
minutes  or  until  set,  and  slightly  brown. 


DINNER. 


Trout  with  Sauce 
Hollandaise. 
Colnor  Lobsters. 
Sirloin  of  Beef. 
Potatoes. 


Cauliflowers. 

Chicken  Fricassee. 
Raspberry  Custard. 
Caramel  Pudding  (cold). 


Boil  the  trout  in  a little  fish  stock  for  ten  minutes ; remove  the 
skins,  and  cover  thickly  with  sauce  hollandaise,  which  is  made  by 
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mixing  the  yolks  of  3 eggs,  1 teaspoonful  of  flour,  2 table-spoonfuls 
of  vinegar,  and  the  same  of  water ; stir  well  over  the  fire  until  it 
thickens,  then  add  1 teaspoonful  of  lemon  juice,  and  serve ; garnish 
the  fish  with  cut  lemon  and  crofltons. 

Cut  1 chicken  into  neat  joints ; then  put  them  into  a stewpan  with 
6 ounces  of  butter  and  let  them  brown ; add  6 small  mushrooms, 
1 wine-glassful  of  tomato  sauce,  and  the  same  quantity  of  brown 
gravy,  6 minced  onions,  and  a few  mushrooms ; simmer  slowly  for 
half  an  hour ; garnish  with  leaves  of  pastry. 

Raspberry  custard  is  made  in  the  same  way  as  strawberry  custard, 
substituting  raspberries,  which  are  now  in  full  season. 


JULY  ist. 

BREAKFAST. 

Milk  Twists.  Savoury  Purrs. 

Guava  Jelly.  Reindeer  Tongue. 

Dish  of  Rlpe  Gooseberries. 


Put  1|  lbs.  of  self-raising  flour  in  a basin,  add  | teaspoonful 
of  salt,  and  mix  with  milk  to  rather  a stiff  paste ; roll  out,  and  make 
the  bread  into  twists  or  plaits ; bake  in  a brisk  oven  for  ten  minutes, 
then  brush  over  with  a little  milk. 

Take  all  the  meat  from  the  remains  of  the  chicken,  pound  it,  and 
with  a little  bacon  or  ham  season  to  taste  with  pepper,  salt,  a little 
minced  parsley  or  shallot ; add  a little  good  gravy  and  mix  well ; 
stamp  out  some  pastry  into  rounds,  place  a little  of  the  mixture  on 
each,  wet  the  edges  of  the  paste  and  double  over,  pinch  them 
securely ; fry  in  boiling  fat  for  about  five  minutes ; drain,  and  serve 
neatly  garnished  with  mustard  and  cress. 


LUNCHEON. 


Grilled  Rump  Steak.  Horse  Radish  Sauce. 

Potato  Omelette.  Cheese  and  Biscuits. 


Mash  smoothly  1 lb.  of  hot  boiled  potatoes,  add  salt  and  pepper  to 
taste,  and  \ pint  of  hot  milk,  and  a little  finely  minced  onion  ; beat 
for  five  minutes  ; now  make  hot  in  a small  frying-pan  1 ounce  of 
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butter,  turn  in  the  potatoes  and  spread  out  smoothly  over  the  pan, 
and  let  them  remain  for  about  eight  minutes,  then  double  over  and 
slip  the  omelette  on  to  a dish  ; sprinkle  with  minced  parsley  and 
serve  immediately. 


DINNER. 

Whitebait.  Peas. 

Saddle  of  Lamb.  New  Potatoes. 

Mint  Sauce.  Apple  Cream. 


Rub  10  large  baked  apples  through  a wire  sieve,  then  mix  them 
with  £ pint  of  sweetened  cream  and  leave  till  cold ; add  4 well 
beaten  yolks  of  eggs,  | ounce  soaked  gelatine,  a glass  of  curagoa  (or 
any  nice  liqueur),  and  then  the  whites  of  the  eggs  thoroughly  whipped; 
whisk  the  mixture  well,  then  put  it  into  a buttered  mould,  tie  down 
with  buttered  paper,  and  steam  for  two  hours  ; turn  out  carefully  and 
serve  with  almond  sauce,  which  is  made  by  blanching  and  pounding 
1 ounce  of  almonds  in  a mortar  with  1 table-spoonful  of  orange  flower 
water ; place  the  paste  in  a stewpan  with  4 ounces  of  sifted  sugar 
and  1 table-spoonful  of  brandy,  mix  well,  then  add  \ pint  of  cream 
and  2 well  beaten  eggs  (yolks) ; place  the  stewpan  on  a slow  fire, 
beating  well  until  the  sauce  becomes  frothy. 


JULY  2nd. 

BREAKFAST. 

Buttered  Toast.  Smoked  Sardines. 

Stewed  Raspberries  and  Cold  Tongue. 

Currants. 


LUNCHEON. 

Cold  Saddle  of  Lamb.  Gooseberry  Mould. 

Sussex  Salad. 


Lay  the  remains  of  the  cold  peas  in  a dish,  slice  the  potatoes,  and 
arrange  them  neatly  round  ; pour  over  a little  oil  and  vinegar,  add 
pepper  and  salt  to  taste  ; now  bone  and  fillet  6 anchovies,  and  arrange 
these  neatly  on  the  vegetables  ; dust  a little  cayenne  over,  and  serve. 

Put  1 quart  of  gooseberries  with  1 gill  of  water  in  a stewpan,  and 
simmer  until  soft ; then  rub  through  a sieve  and  put  back  the  pulp  in 
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the  pan ; add  £ ounce  of  gelatine  (previously  soaked),  \ lb.  of  loaf 
sugar,  and  £ ounce  of  ground  almonds ; when  thoroughly  dissolved 
pour  into  a wet  mould ; when  cold  turn  out,  and  decorate  with 
blanched  almonds  cut  in  strips;  serve  with  custard. 


DINNER. 

Julienne  Soup.  Potatoes. 

Grilled  Chickens  and  Boiled  Ham. 

Tomatoes.  Bosham  Delight  Pudding. 


Split  2 chickens  and  grill  over  a clear  fire,  turning  them  several 
times  during  the  process ; salt  and  pepper  well  just  before  serving, 
and  when  dished  up  cover  with  hot  tomato  sauce  ; garnish  with  tufts 
of  cauliflower.  The  chickens  will  take  about  half  an  hour  over  a rather 
slow  fire. 

Soak  8 spongecakes  with  a little  brandy  and  sherry ; add  3 ounces 
of  sifted  sugar,  and  pour  over  a large  pot  of  red  currant  jelly  ; when 
set  cover  with  a thick  custard,  and  over  that  cream ; garnish  with 
small  prettily  cut  pieces  of  preserved  pineapple  and  chinois  (the 
latter  is  a dried  green  orange). 


JULY  3rd. 

BREAKFAST. 

Sally  Lunns.  Bloaters. 

Cold  Toast.  Cold  Ham. 

Mustard  and  Cress. 


Cut  the  heads  and  tails  off  6 bloaters,  then  divide  them  in  half, 
dip  in  butter  and  fry  in  boiling  fat  for  five  minutes ; dish  up  nicely 
with  crisp  parsley  round  the  dish,  and  serve. 


LUNCHEON. 

Lamb  and  Tomato  Pie.  Cream  Cheese. 

rvEw  Potatoes.  Radishes. 


Place  some  small  slices  of  the  cold  lamb  in  a piedish,  then  a little 
chopped  ham  on  the  top  ; sprinkle  1 handful  of  bread  crumbs  over,  a 
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little  minced  onion,  and  pepper  and  salt  to  taste  ; pour  over  the 
tomato  sauce  left  from  the  chickens  ; then  place  more  bread  crumbs 
over  with  pieces  of  butter,  and  bake  in  a moderate  oven  for  three- 
quarters  of  an  hour  ; sprinkle  a little  minced  parsley  over,  and  serve. 


DINNER. 

Boiled  Salmon. 

Lobster  Sauce. 

Curried  Chicken. 

Mutton  Cutlets  au  Cerise. 
French  Beans. 


Potatoes. 

Cherry  and  Currant 
Tart. 

Devonshire  Clotted 
Cream. 


Grill  the  cutlets  over  a clear  fire  ; put  a small  paper  frill  over  each 
bone  ; arrange  neatly  on  a dish,  and  pour  a little  gravy  round  in 
which  2 ounces  of  dried  cherries  have  been  heated. 


JULY  4th. 

BREAKFAST. 

Hot  Toast. 

Marmalade.  Devilled  Ham  on  Toast. 

Dish  of  Ripe  Goose-  Fried  Kidneys, 

berries. 


LUNCHEON. 

Mayonnaise  of  Salmon.  Cold  Cherry  Tart. 

Cucumber.  Gorgonzola  Cheese. 


DINNER. 

Sole  au  Gratin.  New  Carrots. 

Sirloin  of  Beef.  Potatoes. 

Horse  Radish  Sauce.  Strawberry  Meringue. 


Put  2 soles  in  a fireproof  baking-dish  (they  should  be  scored  across 
each  side  in  four  places),  then  sprinkle  over  a little  chopped  parsley, 
mushrooms  and  truffles ; season  to  taste  with  pepper  and  salt,  add 
a squeeze  of  lemon  juice  and  1 ounce  of  butter,  cover  over  with 
bread  crumbs,  add  more  butter,  and  bake  in  a moderate  oven  for 
half  an  hour ; serve  in  the  dish  the  fish  is  cooked  in. 
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Fill  the  meringue  cases  with  strawberry  jam  that  has  been  rubbed 
through  a sieve  and  mixed  with  a little  thick  cream ; pile  high  on  a 
dish,  and  garnish  with  ratafias. 


JULY  5th. 

BREAKFAST. 

Buttered  Scones.  Brain  Rissoles. 

Honey  in  the  Comb.  Poached  Eggs. 

Dish  of  Cherries.  Potted  Ham. 


Soak  1 cupful  of  bread  crumbs  in  a little  milk,  mix  with  a set  of 
calf’s  brains  which  have  been  parboiled,  season  with  pepper  and 
salt,  add  a little  chopped  parsley,  and  spread  the  mixture  on  a large 
plate ; when  cold  shape  into  balls,  egg  and  bread  crumb,  and  fry  a 
golden  brown ; garnish  with  crisp  parsley. 


LUNCHEON. 

Cold  Sirloin  of  Beef.  Horse  Radish  Sauce. 

Mashed  Potatoes.  Sweet  Omelette. 


DINNER. 

Lobster  Soup.  Potatoes. 

Fillet  of  Beef.  Broad  Beans. 

Sauce  Perigueux.  Gooseberry  Meringue. 

Veal  Pie. 


The  fillet  from  the  sirloin  of  beef  of  the  previous  day  should  have 
been  cut  out  and  hung  up  till  wanted.  Cut  into  neat  slices,  and 
grill  over  a clear  fire  ; lay  them  neatly  on  a dish  of  peas  which 
have  had  a little  butter  and  chopped  parsley  sprinkled  over,  with 
perigueux  sauce,  which  is  made  by  chopping  6 truffles  very  finely, 
and  frying  them  in  butter  for  two  minutes ; then  add  2 ounces 
of  minced  ham,  a pinch  of  sweet  herbs,  and  2 glasses  of  hock  ; boil 
for  two  minutes,  add  1 gill  of  brown  sauce  and  1 table-spoonful  of 
gravy ; boil  again,  then  strain,  and  pour  over  the  fillets. 
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JULY  6th. 

BREAKFAST. 

Homint.  Cold  Veal  Pie. 

Strawberry  Jam.  Potted  Shrimps. 

Hot  Toast. 


LUNCHEON. 

Beef  Fritters.  Stewed  Cherries  and 

Mashed  Potatoes.  Raspberries. 

Semolina  Pudding. 


Shred  1 lb.  of  the  cold  beef  very  finely ; season  with  pepper  and 
salt  and  minced  onion ; mix  this  in  a rich  thick  batter,  drop  spoon- 
fuls in  boiling  lard,  fry  till  of  a golden  brown ; drain,  and  garnish 
with  sprigs  of  cauliflower.  Self-raising  flour  should  be  used  for  the 
batter. 


DINNER. 

Bonne  Femme  Soup.  New  Potatoes. 

Ducklings  and  Peas.  Raspberry  Cream. 


Rub  2 lbs.  of  raspberries  through  a hair  sieve,  add  \ pint  of 
whipped  cream  and  3 ounces  of  castor  sugar;  put  f ounce  of 
gelatine  into  a pan  with  2 table-spoonfuls  of  warm  water  and  the 
juice  of  half  a lemon ; stir  till  melted,  • then  strain  the  fruit 
into  the  gelatine ; mix  thoroughly,  and  pour  into  a mould.  If  a 
brighter  pink  is  desired  a few  drops  of  carmine  may  be  added. 
N.B. — Mrs.  Marshall’s  colourings  are  excellent : far  superior  to  the 
ordinary  ones  sold  by  most  grocers. 


JULY  7th. 

BREAKFAST. 

Cold  Toast. 

Brown  Bread. 


Smoked  Devilled  Salmon. 
Buttered  Eggs. 


p-ISoak  \ lb.  of  smoked  salmon  for  two  minutes,  then  cut  it  into 
thin  slices  and  lay  on  hot  buttered  toast,  sprinkle  a little  cayenne 
pepper  over,  and  serve  at  once. 
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LUNCHEON. 

Cold  Ducklings.  Tomato  Salad. 

Chip  Potatoes.  Cheese  Biscuits. 


Butter  some  thin  toast  biscuits  and  warm  in  the  oven,  then  put  on 
a layer  of  grated  cheese,  season  with  pepper  and  salt  and  return  to 
the  oven  until  the  cheese  is  cooked  (say,  eight  minutes)  ; serve  at 
once. 


DINNER. 

John  Dory. 

Sauce  Hollandaise.  Potatoes. 

Braised  Leg  of  Mutton  Cardoon  Artichokes, 

with  New  Carrots  Maids  of  Honour, 

and  Peas. 


Put  3 ounces  of  butter  into  a braising-pan,  and  when  it  melts  put 
in  the  mutton ; cover  closely  and  braise  gently  for  three  hours,  more 
or  less,  according  to  the  size ; lay  the  meat  on  a hot  dish,  drain  off 
the  fat  from  the  gravy,  sprinkle  a little  salt  in  the  gravy,  and  pour 
over  the  meat ; cover  with  peas  and  carrots  cut  into  a fanciful  shape. 

Thoroughly  wash  the  artichokes,  trim  them  and  plunge  into  boiling 
salted  water,  boil  for  twenty-five  minutes,  then  drain,  and  serve  on  a 
napkin ; serve  melted  butter  with  this  dish.  Cardoons  seem  to 
acquire  a more  delicate  flavour  when  they  have  been  gathered  a day 
or  so. 


JULY  8th. 

BREAKFAST. 

Buttered  Scones. 

Marmalade.  Poached  Eggs  on  Anchovy 

Kidney  Rissoles  with  Toast. 

Fried  Potatoes. 


Parboil  and  chop  2 calves’  kidneys  with  a little  cold  bacon,  season 
well  with  pepper  and  salt;  add  1 table-spoonful  of  bread  crumbs,  and 
the  same  quantity  of  milk  and  a little  minced  shallot  and  parsley ; 
bind  with  the  yolk  of  1 egg,  shape  into  balls,  and  fry  in  deep  fat ; 

drain,  and  serve  immediately  on  a dish  with  fried  potatoes.  N.B. 

Those  left  from  last  night’s  dinner  will  do  very  well. 
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LUNCHEON 

Minced  Mutton  with  Cream  Cheese. 

Spinach.  Cheese  Salad. 

Rice  Meringue. 


Spread  a piedish  thickly  with  apricot  jam,  now  beat  up  2 breakfast- 
cupfuls  of  boiled  rice  with  1 ounce  of  castor  sugar,  a few  drops  of 
vanilla,  2 raw  eggs,  and  a little  cold  milk,  add  the  beaten  whites  last 
of  all,  and  turn  into  a dish ; bake  for  fifteen  minutes  in  a quick 
oven,  then  beat  up  the  whites  of  3 more  eggs  with  1 ounce  of  sugar 
and  a few  drops  of  vanilla  to  a stiff  froth  and  heap  up  on  the  top ; 
put  it  back  in  a cool  oven  for  ten  minutes,  and  serve  at  once. 


DINNER. 

Fried  Whiting. 

Cream  Sauce. 

Mutton  Rissoles  and  Peas. 
Half  Calf’s  Head  with 
Carrots  (new). 


Boiled  Bacon. 
Chip  Potatoes. 
Coffee  Pudding. 


Bring  1 quart  of  milk  and  3 ounces  of  castor  sugar  gently  to  the 
boil,  then  add  it  to  10  well  beaten  yolks  of  eggs  and  1 teacupful  of 
very  strong  coffee,  whisk,  then  strain  and  pour  into  a mould,  tie 
down  with  buttered  paper,  then  a cloth  over  that,  and  steam  for  one 
and  a quarter  hours;  serve  with  jelly  sauce,  which  is  made  by  heating 
(it  must  not  boil)  j pint  of  cream,  adding  a small  pot  of  red  currant 
jelly  and  1 dessert-spoonful  of  brandy,  stir  until  near  boiling  point, 
and  serve  quickly. 


JULY  pth. 

BREAKFAST. 


Hot  Toast.  Honey. 

Brown  Bread.  Veal  Cake. 

Watercress.  Filleted  Dried  Haddock. 


Rinse  out  a small  cake  mould  with  cold  water,  then  decorate  the 
bottom  with  slices  of  hard  boiled  egg,  sprinkle  a little  parsley  and 
grated  lemon  peel  over;  now  cut  up  1 lb.  of  lean  veal  into  small 
pieces,  also  \ lb.  of  fat  bacon,  fill  the  mould  with  this,  add  pepper 
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and  salt  to  taste  and  more  egg  on  top,  pour  in  \ pint  of  strong  white 
stock ; cover  the  top  over  with  a piece  of  greased  paper,  and  bake  in 
a slow  oven  for  four  hours  j when  quite  cold  turn  out,  and  garnish 
with  capsicums  and  parsley. 


LUNCHEON. 

Hashed  Calf’s  Head.  Stewed  Goosebebbies. 

Exeteb  Potatoes.  Syllabubs. 


Mix  1 pint  of  cream  with  £ pint  of  wine  or  brandy,  the  juice  and 
peel  of  1 lemon,  and  3 ounces  of  sugar ; stir  thoroughly,  and  serve  in 
custard  cups. 


DINNER. 


Mock  Tubtle  Soup.  Apple  Sauce. 

Roast  Gosling.  Ohange  Salad. 

Peas.  Quince  Toast. 

Potatoes. 


Shred  some  lettuce  into  a bowl,  add  vinegar,  oil,  salt,  pepper,  and 
sifted  sugar  to  taste ; mix,  then  slice  some  peeled  oranges  round  as  a 
border,  squeeze  some  orange  juice  over,  and  serve. 

Fry  some  neat  squares  of  bread  in  butter  until  brown,  put  some 
quince  jam  into  a saucepan  with  4 table-spoonfuls  of  brandy,  4 wine- 
glassfuls  of  sherry,  and  2 ounces  of  sifted  sugar ; let  it  boil  (say,  five 
minutes),  then  place  some  of  the  puree  on  the  toast ; arrange  neatly 
on  a dish,  and  pour  the  sauce  round ; garnish  with  small  heaps  of 
whipped  cream. 


JULY  ioth. 

BREAKFAST. 

Hovis  Bbead.  Bloatebs  on  Toast. 

Milk  Scones.  Remains  of  Veal  Cake. 

Jam. 


Remove  the  skin  and  bones  from  the  bloaters,  and  cut  the  flesh 
into  neat  pieces,  dip  these  in  liquid  butter,  sprinkle  with  pepper  and 
finely  minced  parsley,  and  cook  these  in  the  oven  for  about  eight 
minutes,  then  place  them  on  small  rounds  of  buttered  toast,  garnish 
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with  parsley,  and  serve  at  once.  Bloaters  with  full  roes  should  be 
chosen,  and  just  now  they  are  in  prime  condition. 

Heat  up  the  remains  of  the  veal  cake,  put  it  into  small  dariole 
moulds,  and  turn  out  when  cold ; garnish  with  cress. 


LUNCHEON. 

Hashed  Gosling.  Potted  Cheese. 

Mashed  Potatoes.  Beetroot  Salad. 


Grate  some  cheddar  cheese,  and  to  every  ounce  put  1 teaspoonful 
of  dry  mustard,  ^ ounce  of  butter,  a little  salt  and  coraline  pepper ; 
mix  well  with  a wooden  spoon ; put  the  mixture  into  a fancy  jar, 
press  down,  and  stand  the  jar  on  a small  dish;  garnish  with 
parsley. 


DINNER. 

Tomato  Soup.  French  Beans. 

Fried  Croutons.  Straw  Potatoes. 

Roast  Haunch  of  Mutton.  Chichester  Pudding. 

Currant  Jelly  Sauce.  Bon  Bouches  of  Soft  Roes. 


Pour  1 cupful  of  boiling  milk  over  6 ounces  of  cake  crumbs ; add 
the  same  quantity  of  castor  sugar,  4 table-spoonfuls  of  grated  choco- 
late, and  1 teaspoonful  of  vanilla  essence ; add  2 well  beaten  yolks 
of  eggs  and  the  whites  of  2 stiffly  beaten ; butter  a plain  mould, 
sift  sugar  over,  pour  the  mixture  in,  cover  with  a buttered  paper,  and 
steam  for  one  hour  ; serve  with  hot  custard  flavoured  with  vanilla. 

Dust  a little  cayenne  pepper  over  the  roes  (they  should  have  been 
saved  from  the  fish  of  this  morning’s  breakfast),  dip  them  in  rich 
batter,  and  fry  until  of  a golden  brown ; garnish  with  watercress. 


JULY  nth. 

BREAKFAST. 

Hot  Toast.  Potted  Calf’s  Liver. 

Brown  and  White  Bread.  Mutton  Rissoles. 

Mustard  and  Crbss.  Fried  Potatoes. 


Boil  slowly  in  stock  1|  lbs.  of  calf’s  liver  with  1 onion  and  a 
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bouquet  of  herbs,  put  the  meat  through  a sausage  machine,  add 
pepper  and  salt  to  taste,  and  2 drops  of  garlic  vinegar ; pound  all  in 
a mortar  with  2 ounces  of  butter  and  a little  minced  cooked  ham,  or 
lean  bacon  ; place  in  a fancy  jar,  pour  liquid  butter  over,  and  when 
cold  garnish  with  small  sprigs  of  parsley. 


LUNCHEON. 

Cold  Hatjnch  of  Mutton.  Cauliflower  with  Cheese. 

Chip  Potatoes. 


Boil  1 cauliflower,  drain  and  stand  it  in  an  entree  dish,  then  cover 
with  good  white  sauce,  in  which  2 table-spoonfuls  of  grated  cheese, 
a little  cayenne  and  salt  have  been  added ; sprinkle  thickly  with 
grated  cheese,  then  bread  crumbs  and  oiled  butter,  and  brown 
quickly  in  the  oven,  or  under  a salamander. 


DINNER. 

Salmon  Cutlets  and  Peas.  Potatoes. 

Curried  Mutton  (from  Beignets  Soufflees. 

haunch).  Sardines  en  Caisse. 

Stuffed  Tomatoes. 


Put  1 pint  of  milk,  2 ounces  of  castor  sugar,  \ lb.  of  butter,  and 
3 table-spoonfuls  of  flour  into  a saucepan,  and  stir  until  a smooth  paste; 
when  quite  cold  add  4 eggs ; mix  thoroughly,  and  drop  the  fritters 
wdth  a spoon  into  boiling  lard  as  quickly  as  possible  ; they  will  take 
about  three  minutes  to  cook. 


JULY  12th. 

BREAKFAST. 

Milk  Twists.  Rissoles  of  Salmon. 

Cold  Toast.  Scrambled  Eggs  with 

Stewed  Raspberries.  Anchovies. 


When  the  eggs  have  been  scrambled  and  laid  on  a hot  dish,  place 
some  boned  anchovies  round ; dust  a little  cayenne  over,  and  serve 
at  once. 
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LUNCHEON. 

Dressed  Crab.  Tapioca  Pudding. 

Potato  Salad. 


DINNER. 


Fricasseed  Soles. 

Loin  of  Veal  (stuffed 

AND  BONED). 

Peas. 

Potatoes. 


Cherry  and  Currant  Tart. 
Devonshire  Cream. 
Gorgonzola  Cheese. 
Radishes. 


Get  your  butcher  to  bone  about  7 lbs.  of  veal ; lay  it  flat  on  the 
table,  and  spread  some  stuffing  (as  for  fillet) ; bind  neatly  with  tape, 
and  bake  in  a moderate  oven  for  three  hours ; thicken  and  brown 
the  gravy,  and  garnish  with  cut  lemon. 


JULY  13th. 

BREAKFAST. 

Buttered  Scones.  Fish  Rissoles  (from 

Cold  Toast.  fricasseed  soles). 

Marmalade.  * Fried  Potatoes. 

Grilled  Ham. 


LUNCHEON. 

Breast  of  Mutton  grilled  Potatoes. 

with  Caper  Sauce.  Cold  Cherry  Tart. 

Take  a breast  of  mutton  sprinkled  with  pepper  and  minced  parsley, 
and  bake  for  about  two  hours,  basting  frequently  ; when  it  is  dished 
up,  cover  with  caper  sauce  ; garnish  with  gherkins. 


Kidney  Soup. 
Veal  Collops  and 
Tomatoes. 
Boiled  Chickens. 


DINNER. 

Tongue. 

New  Potatoes. 
Spinach. 

Emsworth  Pudding. 


Melt  1 ounce  of  butter  in  a stewpan,  then  mix  in  thoroughly 
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1 table-spoonful  of  flour,  and  stir  well ; add  \ pint  of  milk,  and  stir 
again  until  it  boils;  then  add  2 ounces  of  castor  sugar,  and  when 
cold  the  yolks  of  3 eggs ; stir  in  the  whites,  which  should  be  well 
beaten,  then  butter  a mould,  and  cover  the  bottom  thickly  with 
stoned  raisins;  pour  in  the  batter,  and  steam  for  twenty  minutes, 
serve  with  wine  sauce. 


JULY  14th. 

BREAKFAST. 

Hot  Rolls.  Fillets  of  Whiting 

Radishes.  (rolled). 

Cold  Tongue. 


Fillet  the  whiting,  roll  up  neatly,  and  tie  with  narrow  tape ; egg 
and  bread  crumb  them,  and  plunge  in  boiling  fat  until  of  a golden 
hue ; drain,  and  garnish  with  watercress. 


LUNCHEON. 

Smoked  Sardines.  Baked  Custard  Pudding. 

Screened  Eggs.  1 


Boil  the  eggs  until  hard,  then  cover  them  with  finely  minced 
tongue  which  has  been  mixed  with  a few  bread  crumbs  blended  with 
1 egg  and  seasoned  with  minced  onion  and  pepper ; fry  carefully  for 
five  minutes ; garnish  with  fried  tomatoes. 


DINNER. 


Osborne  Soup.  Potatoes. 

Chicken  and  Tongue  Asparagus  with  Parmesan. 

Mince.  Lemon  Sponge. 

Roast  Gosling. 


Put  1 quart  of  peas  into  3 pints  of  boiling  stock,  with  1 tea- 
spoonful of  salt,  a sprig  of  mint,  3 sliced  onions,  a little  pepper,  and 
1 lump  of  sugar ; boil  until  soft,  and  then  rub  through  a taminy, 
and  serve  with  a little  finely  minced  mint  added  at  the  moment 
of  serving.  If  the  colour  is  not  very  good,  a few  drops  of  Marshall’s 
spinach  juice  will  greatly  improve  it. 
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Take  the  meat  from  the  remains  of  one  of  the  boiled  chickens,  and 
mince  it  with  a little  of  the  cold  tongue ; season  with  pepper  and 
salt  and  a little  chopped  onion,  and  stew  in  about  £ pint  of  rich 
"white  thickened  stock  for  twenty  minutes ; serve  garnished  with 
croutons. 

Boil  the  asparagus  in  the  ordinary  way ; then  allow  it  to  get  cold, 
and  dip  the  edible  end  in  yolks  of  eggs ; now  roll  in  grated  parmesan 
cheese,  then  in  egg  and  bread  crumbs,  and  fry  in  hot  fat ; serve 
with  white  sauce. 

P 

JULY  15th. 

BREAKFAST. 

Sally  Lunns.  Fondue  des  Oeufs. 

Radishes.  Potted  Chicken. 

Strawberry  Jam. 


Take  all  the  meat  from  the  bones  of  the  cold  chicken ; put  it 
through  a sausage  machine,  and  then  pouud  it  in  a mortar  with 
\ lb.  of  butter,  a little  cayenne,  and  3 anchovies  ; when  quite  smooth 
fill  a fancy  pot,  press  down,  and  cover  with  liquid  butter. 


LUNCHEON. 

Grilled  Gosling  with  Fried  Potatoes. 

Mushrooms.  Remains  of  Lemon  Sponge. 

Cut  the  gosling  into  neat  pieces,  season  well  with  cayenne  pepper, 
and  grill  over  a clear  fire  for  eight  minutes ; then  lay  them  on  a hot 
dish, & sprinkle  a little  finely  minced  parsley  over,  and  lay  baked 
mushrooms  round  the  dish ; a rich  brown  gravy  may  be  served 
separately  in  a tureen. 


DINNER. 


Stewed  Eels. 

Ribs  of  Beef  (boned  and 
rolled). 

Horse  Radish  Sauce. 
Yorkshire  Pudding. 


Potatoes. 
Cauliflower. 
Peach  Salad. 
Cream  Cheese. 
Radishes. 


Arrange  some  tinned  peaches  neatly  on  a dish,  and  sift  a little 
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sugar  over ; now  take  some  of  the  syrup,  flavour  it  with  chartreuse, 
and  pour  it  over  the  fruit ; garnish  with  citron  and  dried  cherries. 


JULY  16th. 

breakfast. 

Hot  Rolls  and  Toast.  Mackerel  and  Tomato 

Mustard  and  Cress.  Sauce. 

jam.  Scrambled  Eggs. 


Chop  up  finely  2 eschalots,  and  mix  these  with  1 ounce  of  bread 
crumbs,  1 ounce  of  butter,  a squeeze  of  lemon  juice,  and  pepper  and 
salt  to  taste ; now  take  the  bones  from  some  small  mackerel  and  fill 
with  veal  stuffing;  then  wrap  in  a sheet  of  buttered  paper,  bind  with 
tape,  and  broil  for  fifteen  minutes ; before  serving  remove  the  paper, 
and  serve  with  tomato  sauce. 


LUNCHEON. 

Cold  Beef  garnished  Cherry  and  Currant 

with  Horse  Radish.  Pudding. 

Mashed  Potatoes. 


DINNER. 

Carrot  Soup.  Potatoes. 

Beef  Collops  with  Beans.  Spongecakes  and  Cream. 

Pigeon  Pie. 


Mince  the  beef  and  warm  through  in  a little  thick  gravy,  lay  it 
in  the  centre  of  an  entree  dish,  and  surround  it  with  small  French 
beans  cooked  in  the  following  fashion : — Boil  the  beans  whole  till 
soft ; then  cover  with  a little  melted  butter  which  has  been  seasoned 
with  chopped  onion,  parsley,  pepper  and  salt ; simmer  very  slowly 
for  three  minutes,  then  add  a squeeze  of  lemon  juice,  and  serve. 


JULY  17th. 

BREAKFAST. 

Rusks  and  Milk.  Kippered  Herrings. 

Honey.  Cold  Pigeon  Pie. 

Dish  of  Ripe  Gooseberries. 


246 


The  Day-by-Day  Cookery  Book 

LUNCHEON. 

Beef  Rissoles.  Cheese. 

Mashed  Potatoes.  Tomato  Salad. 

Cheese  Fondue. 


Mix  together  2 table-spoonfuls  of  bread  crumbs  with  a little 
minced  parsley,  grated  cheese,  and  a dust  of  cayenne  and  salt ; half 
fill  some  buttered  paper  cases  with  this  mixture,  then  carefully  break 
in  1 egg,  cover  with  cream,  scatter  a little  grated  cheese  on  the  top, 
and  bake  in  a moderate  oven  for  eight  minutes ; serve  in  the  cases 
garnished  with  parsley. 


DINNER. 

Boiled  Turbot.  Spinach  Potatoes. 

Sauce  Hollandaise.  Chocolate  Cream. 

Fore-Quarter  of  Lamb. 


Boil  1 pint  of  cream,  let  it  cool  a little ; then  grate  in  6 ounces 
of  chocolate,  6 ounces  of  castor  sugar,  and  the  well  beaten  yolks 
of  8 eggs ; whisk  all  together ; then  place  the  saucepan  on  a slow 
fire,  and  stir  well  until  as  thick  as  cream,  add  2 ounces  of  gelatine 
(previously  melted),  mix  again,  and  fill  the  mould ; when  cold  turn 
out,  and  decorate  with  hundreds  and  thousands. 


JULY  1 8th. 

BREAKFAST. 

Marmalade.  Poached  Eggs  with 

Radishes.  Madeira  Sauce. 

Buttered  Scones.  Potted  Shrimps. 


Poach  the  eggs  and  lay  them  on  slices  of  fried  ham,  garnish  round 
with  very  small  forcemeat  balls,  and  pour  over  \ pint  of  sauce,  which 
is  made  as  follows : — Mince  1 onion  very  finely,  then  place  these  in 
a stewpan  with  a pinch  of  celery  seed  (celery  will  hardly  be  in  the 
market  now),  2 ounces  of  butter,  2 ounces  of  ham  or  lean  bacon, 
a few  savoury  herbs  and  a sprig  of  parsley ; braise  until  light  brown, 
then  add  1 teaspoonful  of  lemon  juice  and  2 glasses  of  madeira;  boil 
till  reduced,  then  add  a little  brown  gravy,  1 lump  of  sugar,  and 
strain. 
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LUNCHEON. 

Cold  Lamb.  Shrimp  Patties. 

Mint  Sauce.  Dandelion  Salad. 

Straw  Potatoes. 


DINNER. 

Rissoles  of  Turbot. 

Anchovy  Sauce.  Curried  Rabbit. 

Stewed  Lamb  with  Red  Gooseberry  Whip. 

Tomatoes. 


Stew  a nice  sized  piece  of  the  target  of  lamb  in  good  gravy  for  half 
an  hour ; skim  off  all  fat  and  lay  it  on  a hot  dish ; then  cover  over 
with  tomato  sauce,  and  garnish  round  with  fried  tomatoes  and 
croutons ; a little  of  the  gravy  that  the  meat  was  stewed  in  may  be 
put  over  as  well  if  much  gravy  is  liked. 

Gooseberries  now  are  ripening  fast,  so  I venture  to  give  one  more 
dish,  which  is  very  delicious.  Take  1 quart  of  the  fruit  and  stew  in 
an  enamelled  saucepan  with  | lb.  of  sugar  and  1 gill  of  water ; when 
soft  rub  through  a sieve,  and  add  the  beaten  yolks  of  4 eggs ; cook 
slowly,  stirring  all  the  time  for  eight  minutes  (it  should  not  boil)  or 
until  it  thickens,  then  leave  till  cold ; serve  in  small  custard  cups 
with  a tiny  heap  of  whipped  cream  on  top. 


0 

JULY  19th. 

BREAKFAST. 

Sally  Lunns.  Croustade  of  Egg. 

Watercress.  Pressed  Beef. 

Dish  of  Raspberries. 


Stamp  out  some  rounds  of  bread  and  hollow  out  the  centre  as 
carefully  as  possible,  well  butter  them,  and  fill  with  the  mixture  as 
follows : — Melt  2 ounces  of  butter  in  a stewpan  with  2 teaspoonfuls 
of  finely  chopped  onion,  1 teacupful  of  bread  crumbs,  pepper  and  salt 
to  taste,  and  2 hard  boiled  eggs  very  finely  minced,  and  a very  small 
quantity  of  good  gravy;  stew  for  five  minutes;  squeeze  a little  lemon 
juice  over,  and  put  them  in  the  oven  for  five  minutes ; garnish  with 
mustard  and  cress. 
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LUNCHEON. 

Cold  Pressed  Beef.  Potatoes. 

Cauliflower  Salad.  Jam  Fritters. 


Cut  some  stale  madeira  cakes  in  rounds,  spread  a little  strawberry 
jam  on  one  half,  place  the  other  on  top  and  press  firmly ; dip  the 
pieces  carefully  in  good  batter,  and  plunge  in  boiling  fat  until  of  a 
golden  brown ; arrange  in  a pile  on  a hot  dish,  dust  castor  sugar,  and 
serve  at  once. 


DINNER. 

Bean  Soup.  New  Potatoes. 

Fillet  of  Veal.  Boiled  Ham. 

Vegetable  Marrow.  Vanilla  Cream. 


Put  1 quart  of  shelled  broad  beans  into  1 quart  of  thin  stock  with 
2 sliced  onions,  1 sprig  of  parsley,  1 ounce  of  butter,  pepper  and  salt 
to  taste,  and  a little  minced  ham ; boil  until  soft  (about  half  an 
hour),  then  rub  all  through  a sieve,  return  the  puree  to  the  stewpan; 
add  \ pint  of  cream,  and  serve  with  finely  chopped  parsley  put  on 
top  of  the  soup  at  the  last  moment. 

Vegetable  marrows  should  not  be  peeled  when  they  first  come  into 
season,  later  on  the  skin  is  tougher  and  they  will  require  it ; cut  the 
marrow  into  neat  serving  pieces,  take  out  the  seeds  and  plunge  into 
boiling  salted  water,  boil  until  tender,  then  drain,  and  cover  with 
white  sauce. 

Put  1 pint  of  milk  and  ^ lb.  of  loaf  sugar  into  a saucepan  and  let  it 
get  hot ; add  gradually  the  beaten  yolks  of  8 eggs  and  \ teaspoonful 
of  vanilla;  turn  the  mixture  into  a jug,  and  place  this  jug  in  a 
saucepan  of  boiling  water,  stir  until  thick  without  curdling ; now 
add  1 ounce  of  dissolved  gelatine,  simmer  for  a few  minutes, 
turn  into  a mould,  and  when  set  turn  out  carefully ; garnish  with 
slices  of  citron  and  dried  cherries. 


JULY  20th. 


Hovis  Bread. 
Rusks  and  Milk. 
Marmalade. 


BREAKFAST. 

Cold  Ham. 

Poached  Eggs  on 
Anchovy  Toast. 
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LUNCHEON. 

Cold  Veal  garnished  with  Cornflour  Blancmange. 

Slices  of  Ham  and  Cut  Stewed  Cherries  and 

Lemon.  Currants. 

Ham  Salad. 


Pull  1 lettuce  into  small  pieces,  and  put  it  in  a bowl  with  a few 
slices  of  cucumber,  beetroot,  a soup^on  of  onion,  a little  finely 
minced  ham,  2 anchovies,  and  a few  olives;  sprinkle  over  1 tea- 
spoonful of  chopped  sorrel ; cover  with  mayonnaise  sauce ; garnish 
with  cut  gherkins,  the  hard  boiled  yolk  of  1 egg  which  has  been 
rubbed  through  a wire  sieve,  and  small  slices  of  rolled  ham. 


DINNER. 


Salmon  Fillets  with 
Cucumber. 

Minced  Yeal  and  Poached 
Eggs. 

Haunch  of  Venison. 


Currant  Jelly  Sauce. 
Potatoes. 

French  Beans. 
Cocoanut  Pudding. 


Put  ^ lb.  of  butter  in  a deep  pan,  then  lay  in  some  slices  of  salmon 
about  one  and  a half  inches  thick,  the  juice  of  a lemon,  pepper  and 
salt  to  taste,  and  2 table-spoonfuls  of  fish  stock ; cook  gently  for 
fifteen  minutes;  then  lay  the  fillets  on  a hot  dish,  strain  over  the 
gravy,  put  a little  finely  chopped  parsley  over,  and  serve  with  cut 
cucumber. 


JULY  21st. 

BREAKFAST. 

Hot  and  Cold  Toast.  Cold  Ham. 

Apricot  Jam.  Fried  Potatoes. 

Stuffed  Eggs. 


Cut  4 hard  boiled  eggs  in  halves  lengthways  ; take  out  the  yolks 
and  pound  them  with  2 ounces  of  butter,  1 ounce  of  chopped  ham, 
1 teaspoonful  of  chopped  parsley,  a little  pepper  and  salt;  refill 
the  egg  cases,  sprinkle  over  a few  bread  crumbs  and  a little  butter, 
and  brown  in  a quick  oven ; serve  hot  on  a fancy  paper. 
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LUNCHEON. 

Hashed  Venison.  Rice  Mould. 

Potatoes.  Gruyere  Cheese. 

Cranberry  Sauce. 


Boil  £ lb.  of  rice  in  1 pint  of  milk  and  a little  lemon  peel  until 
soft ; leave  till  cold,  then  stir  in  5 ounces  of  castor  sugar,  4 yolks  of 
eggs>  and  a pinch  of  salt ; beat  well,  then  add  the  beaten  whites  of 
the  eggs,  and  whisk  again ; sprinkle  a buttered  mould  with  cake 
crumbs,  fill  the  mould  with  the  mixture,  and  bake  for  half  an  hour  in 
a fairly  hot  oven  \ turn  out,  and  serve  with  jam  or  stewed  fruit. 


DINNER. 

Clear  Soup  with  French 

Beans.  Exeter  Potatoes. 

Venison  Pasties.  Cheesecakes. 

Braised  Duck  with  Herring  Roes  on  Toast. 

Turnips. 


When  the  clear  soup  is  ready  to  pour  out  into  the  tureen  add  a 
few  French  beans  that  have  been  boiled,  and  cut  into  small,  slanting 
pieces. 

Cut  1 duck  into  neat  serving  pieces,  and  put  it  into  a braising- 
pan  with  6 turnips  cut  into  thick  slices,  ^ lb.  of  butter,  2 sliced 
onions,  carrots,  a little  minced  parsley,  and  pepper  and  salt  to 
taste  ; cook  slowly  for  three  hours,  then  dish  up  the  duck  neatly, 
and  smother  with  the  turnips,  die. ; garnish  with  croutons. 


JULY  22nd. 

BREAKFAST. 

Hot  Rolls.  Buttered  Eggs. 

Hominy.  Grilled  Mackerel. 

Jam. 


LUNCHEON. 

Remains  of  Braised  Duck.  Dish  of  Mutton  Chops. 

Potatoes.  Moscow  Pudding. 


Break  some  pieces  of  macaroni  into  one  and  a half  inches  long, 


251 


The  Day-by-Day  Cookery  Book 

and  boil  in  sweetened  milk  until  soft ; put  a layer  of  jam  or  stewed 
fruit  at  the  bottom  of  a dish  and  lay  the  macaroni  on  top  ; over  this 
put  a thick  custard  (cold),  and  decorate  with  whites  of  eggs  beaten 
to  a stiff  froth,  and  hundreds  and  thousands. 


DINNER. 


Sago  Soijp. 

Fried  CroOtons. 
Leg  of  Lamb. 
Mint  Sauce. 


Peas. 

Potatoes. 

Almond  Custard. 


Bring  2 quarts  of  nicely  flavoured  stock  to  the  boil,  then  add 
gradually  4 ounces  of  sago ; simmer  until  dissolved  ; put  in  a little 
finely  minced  parsley  and  1 table-spoonful  of  minced  onion ; simmer 
for  ten  minutes,  and  serve. 

Pound  3 ounces  of  almonds  to  a smooth  paste  with  3 or  4 bitter 
ones ; stir  in  1 pint  of  boiling  cream,  strain  through  a sieve,  and  add 
3 ounces  of  castor  sugar,  3 yolks  of  eggs,  and  a few  drops  of 
vanilla ; stand  this  in  a jug,  and  then  put  the  jug  in  boiling 
■water ; stir  this  until  it  thickens,  then  pour  into  a glass  dish  and 
garnish  with  chopped  pistachio  ; serve  cold. 


JULY  23rd. 

BREAKFAST. 

Quaker  Oats.  Kippered  Herrings. 

Buttered  Scones.  Kidney  Omelette. 


LUNCHEON. 

Boiled  Neck  of  Mutton.  Cherry  and  Currant 

Caper  Sauce.  Pudding. 

Potato  Cakes. 


Rub  2 lbs.  of  cooked  potatoes  through  a sieve,  add  2 ounces  of 
butter,  the  same  of  grated  cheese,  pepper  and  salt  to  taste,  a little 
cayenne,  and  2 yolks  of  eggs;  stir  well,  and  shape  the  mixture 
into  little  cakes  of  a nice  size ; brush  over  with  egg,  and  bake 
in  a ’fairly  hot  oven  for  twenty  minutes ; pour  over  a little  oiled 
butter,  1 teaspoonful  of  minced  parsley,  and  serve  at  once. 
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DINNER. 

Fricasseed  Sole.  Porter-House  Steak. 

Lamb  Rissoles  with  Peas.  Horse  Radish  Sauce. 

Potatoes.  Meringues. 


Take  the  roe  out  from  a very  large  sole,  parboil  it  and  put  it  on 
one  side,  now  fill  the  cavity  with  the  following  mixture  : — 1 pint  of 
shrimps  and  6 boned  anchovies  and  pound  them  with  the  roe,  add 
^ cupful  of  bread  crumbs,  pepper  and  salt  to  taste,  a little  cayenne, 
and  2 table-spoonfuls  of  cream ; mix  thoroughly ; lay  the  fish  in  a 
baking-dish,  baste  with  butter  and  bake  for  about  half  an  hour  or  a 
little  longer,  according  to  the  size  ; dish  up,  and  pour  the  liquor  over 
that  comes  from  the  fish,  adding  a little  minced  parsley  on  top, 
and  \ pint  of  white  sauce.  Just  at  this  present  season  very  large 
soles  may  be  obtained  as  cheaply  as  lOd.  per  lb. 

Porter-house  steak  is  from  the  top  of  a sirloin  of  beef ; being  very 
thick,  it  will  take  some  time  to  cook  properly,  say,  twenty-five  minutes 
or  more,  according  to  the  size.  Rub  the  steak  all  over  with  a cut 
shallot  or  garlic,  and  grill  over  a clear  fire  ; it  should  be  turned 
many  times,  always  putting  the  fork  in  the  fat  to  prevent  the  juices 
escaping  ; when  cooked  lay  on  a very  hot  dish,  and  garnish  with  „ 
tufts  of  horse  radish  and  fried  mushrooms  ; season  to  taste  with 
pepper  and  salt. 


JULY  24th. 

BREAKFAST. 

Hot  Toast.  Sussex  Fritters. 

Hovi3  Bread.  Lamb’s  Sweetbreads. 

Marmalade. 


LUNCHEON. 

Minced  Beef  (from  porter-  Genoa  Eggs, 

house  steak)  with  Tomato  Salad. 

Fried  Mushrooms. 


Lay  some  slices  of  cheese  on  a fireproof  baking-tin  which  has  been 
well  buttered,  sprinkle  over  a little  pepper  and  salt,  then  break  in 
4 eggs,  cover  over  with  bread  crumbs,  1 ounce  of  oiled  butter,  and 
bake  in  a hot  oven  for  twelve  to  fifteen  minutes;  serve  very  hot 
with  a little  minced  parsley  over. 
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DINNER. 

Vegetable  Marrow  Soup.  Beans. 

Haunch  op  Mutton.  Raspberry  and  Currant  Iart. 

Red  Currant  Jelly  Sauce.  Devonshire  Cream. 

Potatoes. 


Melt  2 ounces  of  butter  in  a stewpan,  then  put  in  a marrow  cut  in 
thin  slices,  2 onions,  a little  celery  seed,  a slice  of  ham  or  lean  bacon, 
and  cook  slowly  until  soft ; add  3 pints  of  white  stock,  boil  until 
soft,  then  rub  through  a sieve ; return  the  puree  to  the  saucepan, 
season  with  pepper  and  salt,  and  serve  with  grated  parmesan  cheese 
and  fried  croutons. 


JULY  25th. 

BREAKFAST. 

Sally  Lunns.  Dish  of  Ripe  Gooseberries. 

Brown  Bread.  Dried  Haddock. 

Guava  Jelly.  Buttered  Eggs  with  Shrimps. 


Put  2 ounces  of  butter  into  a small  saucepan,  and  when  it  is 
melted  add  6 eggs,  a pinch  of  pepper  and  salt,  1 table-spoonful  of 
milk,  and  £ pint  of  picked  shrimps ; stir  until  the  mixture  thickens, 
then  spread  on  buttered  toast ; garnish  with  little  heaps  of  shrimps 
round  the  dish  and  parsley. 


LUNCHEON. 

Fish  Patties.  Cold  Haunch  of  Mutton. 

Mashed  Potatoes.  Remains  of  Cherry  Tart. 


Rub  6 ounces  of  flour  with  4 ounces  of  butter,  roll  out  thinly, 
and  line  some  deep  patty-pans  with  this ; fill  the  centre  with  bread, 
and  bake  for  ten  minutes  in  a fairly  hot  oven ; then  carefully  remove 
the  inside,  and  fill  with  the  remains  of  the  haddock  which  should  be 
flaked  nicely,  season  with  pepper,  and  mix  with  a little  cream  and  a 
few  bread  crumbs,  and  anchovy  sauce  ; return  the  patties  to  the  oven 
for  five  minutes,  and  serve  very  hot. 
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DINNER. 


Cockle  Soup. 

Lamb  Cutlets  with 


Bkain  Fritters. 
Parsloes  Pudding. 


Cucumber. 


Get  sixpence  worth  of  any  cheap  fish  (white),  and  a few  extra 
trimmings  from  filleted  fish,  put  them  all  into  a stewpan  with 
3 pints  of  water,  2 onions  and  a little  pepper,  stew  for  one  and  a half 
hours,  then  rub  through  a sieve,  return  the  soup  to  the  saucepan, 
then  add  2 dozen  cockles,  a little  minced  parsley  and  garlic ; simmer 
gently  for  quarter  of  an  hour,  and  serve. 

Parboil  some  calf  s or  ox  brains  in  salted  water,  chop  them  up  finely, 
add  pepper  and  salt  to  taste,  1 teacupful  of  bread  crumbs,  and  bind 
with  1 egg ; make  the  mixture  into  small  round  cakes,  dip  them 
in  a good  batter  and  fry  until  of  a golden  brown ; garnish  with 
crisp  parsley. 

Put  a layer  of  raspbeny  jam  at  the  bottom  of  a glass  dish,  then 
over  that  some  nicely  cooked  tapioca,  sweetened  and  flavoured  with 
vanilla;  when  it  has  cooled  pour  over  a thick  rich  custard,  and 
garnish  with  the  whites  of  eggs  whisked  to  a stiff  froth ; serve  with 
Devonshire  cream. 


Dish  of  Ripe  Pears. 


Fillet  the  fish,  and  after  drying  and  brushing  over  with  yolk  of  egg 
cover  the  pieces  with  quaker  oats ; fry  in  the  ordinary  way ; garnish 
with  fried  parsley. 


JULY  26th 


BREAKFAST. 


Milk  Twists. 
Brown  Bread. 


Fried  Plaice. 
Fried  Ham. 


LUNCHEON. 


Rissoles  (from  haunch  of 
mutton)  with  Beans. 


Tomato  Omelette. 
Macaroni  Pudding. 


Peel  the  tomatoes  and  cut  them  into  small  dice ; now  put  into  a 
stewpan  2 teaspoonfuls  of  finely  minced  onion,  and  fry  in  butter  till 
of  a nice  brown ; season  with  salt  and  pepper,  and  mix  in  1 tea- 
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spoonful  of  chopped  parsley ; make  a mixture  as  for  plain  omelette, 
and  when  it  is  just  set  add  the  tomatoes;  when  cooked  fold  the 
omelette  over,  and  serve  very  hot. 


DINNER. 


Crimped  Skate. 

Sauce  Hollandaise. 
Veal  Olives  and  Peas. 
Straw  Potatoes. 


Boiled  Capon. 

Cushion  of  Bacon. 
Whipped  Strawberries 
and  Cream. 


Have  the  fish  nicely  filleted  and  crimped,  then  rub  over  a little 
lemon  juice  to  preserve  the  colour,  roll  them  up,  and  tie  with  narrow 
tape,  and  boil  in  fish  stock  (the  bones  should  have  been  saved  for  that 
purpose),  for  five  minutes ; drain  carefully,  take  off  the  tape,  stand  the 
fish  upright  in  a dish,  and  cover  with  sauce  hollandaise. 

Cut  some  long  thin  slices  from  lbs.  of  uncooked  veal  (the  leg  is 
the  best),  flatten  them,  and  lay  on  each  a piece  of  thin  bacon  just  the 
same  size,  spread  some  forcemeat  over,  then  roll  up  tightly,  skewer 
the  slices  firmly,  egg  and  bread  crumb  them,  and  fry  a nice  brown 
for  fifteen  minutes ; then  make  a nice  gravy  in  the  pan,  adding  a 
squeeze  of  lemon  juice,  and  a little  cayenne,  and  pour  over;  garnish 
with  cut  lemon. 

Whip  1 pint  of  cream  with  2 ounces  of  castor  sugar,  and  the 
whites  of  2 eggs  to  a very  stiff  froth,  then  add  the  strawberries  which 
should  have  had  the  stalks  taken  from  them,  mix  in  gradually,  pile 
high  on  a silver  or  glass  dish,  and  serve  at  once.  A little  cochineal 
grated  sugar  may  be  put  over  at  the  moment  of  serving. 


Watercress. 
Hot  Rolls. 
Sally  Lunns. 


JULY  27th. 


BREAKFAST. 

Dish  of  Apples. 
Grilled  Capon. 
Pat£  de  Foie  Gras. 


LUNCHEON. 


Cold  Bacon. 

Peas. 

Minced  Veal  (from  collop). 


Salad  b’Hiver. 
Dish  of  Fruit. 
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DINNER. 

Ox  Tail  Soup.  Glazed  Carrots. 

Loin  op  Mutton  (stupfed  Potatoes. 

and  rolled).  Maitre  d’Hotel  Beans. 

Currant  Jelly.  Chocolate  Swiss  Roll. 


Scrape  some  young  carrots  all  the  same  size,  blanch  them,  then  put 
them  into  a stewpan  with  1 lump  of  sugar,  2 ounces  of  butter,  and 
sufficient  stock  to  cover ; boil  until  tender,  then  add  pepper  and 
salt  to  taste,  and  reduce  to  a glaze.  Care  must  be  taken  that  the 
carrots  do  not  burn. 

String  and  cut  across  about  2 lbs.  of  small  French  beans,  boil  them 
until  soft,  then  drain,  and  set  them  in  a stewpan  with  1 ounce  of 
butter,  1 table-spoonful  of  minced  parsley,  pepper  and  salt  to  taste, 
and  a squeeze  of  lemon  juice,  stir  until  thoroughly  hot ; then  turn 
into  a vegetable  or  entree  dish,  and  garnish  with  fried  croutons. 


JULY  28th. 

BREAKFAST. 

Buttered  Scones.  Pat^  de  Foie  Gras  and 

Radishes  and  Cress.  Ham. 

Brown  Bread.  Fried  Kidneys. 

Dish  of  Apricots. 


Stamp  out  some  rounds  of  bread,  toast  and  well  butter  them,  now 
spread  over  some  finely  minced  ham,  and  on  that  some  foie  gras ; 
dust  a little  cayenne  over,  and  serve  garnished  with  tufts  of  water- 
cress. 


LUNCHEON. 

Cold  Loin  of  Mutton.  Stuffed  Vegetable  Marrow. 

Potatoes.  GruyIsre  Cheese. 

German  Salad.  Watercress. 


Shred  some  of  the  white  leaves  of  endive  very  finely,  sprinkle  over 
with  pepper  and  salt  and  1 table-spoonful  of  vinegar,  and  allow  it  to 
stand  about  half  an  hour  ; now  put  1 ounce  of  butter  in  a pan,  with 
4 ounces  of  ham  cut  into  dice,  and  fry  until  crisp;  pour  this  hot 
over  the  salad;  mix  quickly,  and  heap  up  on  a large  sippet  of 
toasted  bread;  garnish  with  sliced  tomato. 


The  Day-by-Day  Cookery  Book 


257 


Cut  the  top  off  1 vegetable  marrow,  and  scoop  out  carefully  all 
the  seeds;  fill  with  a nicely  flavoured  veal  stuffing;  secure  the 
ends  with  tape,  and  boil  until  tender ; then  take  it  out  and  pour 
over  a good  brown  sauce. 


Braise  a knuckle  of  veal  about  7 lbs.  for  two  and  a half  hours, 
then  cut  it  down  in  thick  slices  without  separating  the  bone ; now 
between  each  slice  spread  a little  of  the  following  stuffing : — Mix 
together  2 ounces  of  bread  crumbs,  2 ounces  of  butter,  1 teaspoonful 
of  minced  parsley,  shallot,  pepper  and  salt  to  taste,  and  bind  with 
1 egg ; then  return  the  meat  to  the  braising-pan,  and  finish  cooking 
for  another  half-hour ; dish  up,  remove  the  fat,  squeeze  the  juice  of 
half  a lemon  in  the  pan,  and  pour  all  over  the  meat. 

Boil  the  beans  in  the  ordinary  way,  then  drain  and  put  them  into 
a stewpan  with  ^ pint  of  stock,  bouquet  of  savoury  herbs,  1 lump 
of  sugar,  the  yolk  of  1 egg,  pepper  and  salt  to  taste,  and  \ pint  of 
cream  ; let  the  beans  get  quite  hot,  then  serve. 


DINNER. 


Boiled  Salmon. 

Lobster  Satjce. 

Braised  Knuckle  of  Veal. 


Broad  Beans  in  Cream. 
Fried  Potatoes. 
Apricots  en  Caisse. 


JULY  29th 


BREAKFAST. 


Hot  Toast. 

Honey  in  the  Comb. 

Mutton  Rissoles  (from  loin). 


Freed  Potatoes. 
Galantine  of  Veal. 


LUNCHEON. 


Cold  Galantine  of  Veal. 
Tomato  Salad. 


Stewed  Raspberries  and 


Currants. 

Custard. 


s 
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DINNER. 

Mayonnaise  of  Salmon.  Spinach. 

Cucumber.  Baked  Sweetbreads. 

Curried  Veal,  Orange  Sponge. 

Rice. 


Lay  the  sweetbreads  in  warm  water  for  one  hour,  then  put  them 
into  boiling  stock  and  simmer  for  ten  minutes ; drain,  brush  over 
with  egg  and  bread  crumbs,  then  bake  for  three-quarters  of  an 
hour ; put  them  on  hot  buttered  toast,  and  send  a good  brown 
gravy  to  table  with  them. 

Put  the  thin  rind  of  2 oranges  in  a stewpan  with  £ ounce  of 
gelatine  (this  should  have  been  soaked  in  \ pint  of  cold  water)  and 
3 ounces  of  castor  sugar  ; stir  until  dissolved,  then  strain  into  a 
basin  and  add  the  juice  of  2 oranges ; when  a little  cool  put  in  the 
whites  of  3 eggs,  and  beat  to  a stiff  froth  ; heap  up  high  in  a glass 
dish,  and  garnish  with  ratafias. 


JULY  30th. 

BREAKFAST. 

Porridge  with  Cream.  Watercress. 

Brown  Bread.  Fried  Dabs. 

Dish  of  Cherries.  Poached  Eggs  on  Toast. 


LUNCHEON. 

Minced  Veal.  Rice  Custard  Pudding. 

Spinach  Mould. 


Take  the  remains  of  the  spinach  and  mix  thoroughly  together 
with  2 chopped  boiled  Spanish  onions,  then  turn  them  into  a 
stewpan  with  2 ounces  of  butter,  1 table-spoonful  of  stock,  and 
pepper  and  salt  to  taste;  when  quite  hot,  mix  again,  and  press 
tightly  into  a buttered  basin  or  mould,  heat  in  the  oven  for  about 
ten  minutes,  then  turn  out  carefully,  and  garnish  neatly  with 
rounds  of  hard  boiled  egg. 

Make  a rice  pudding,  bake,  and  when  cold  turn  out  carefully,  then 
melt  a little  apricot  jam  and  pour  on ; sprinkle  a little  chopped 
pistachio  nuts  over,  and  serve  with  custard. 
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DINNER. 

Potage  X la  Bonne  Femme.  Potatoes. 

Sirloin  of  Beef.  Meringues. 

Horse  Radish  Sauce.  Jubilee  Bonne  Bouches. 

Cardoon  Artichokes. 


Sally  Lunns. 
Cold  Toast. 
Radishes. 


JULY  31st. 

BREAKFAST. 

Dish  of  Pears. 

Filleted  Dreed  Haddock. 
Potted  Calf’s  Liver. 


LUNCHEON. 


Fillet  of  Beef  (from 
sirloin). 

Freed  Potatoes. 


Potato  Salad. 
Gruy^Ere  Cheese. 
Watercress. 


Mash  some  boiled  potatoes,  and  mix  with  it  a little  hot  white 
sauce,  and  season  with  pepper  and  salt;  lay  this  in  a border  on  a 
dish,  and  heap  up  in  the  centre  different  kinds  of  vegetables  (peas, 
beans,  and  very  small  carrots),  the  more  variety  the  nicer  the  salad ; 
round  the  edge  put  a circle  of  sliced  beetroot  and  hard  boiled  eggs 
cut  into  rings. 


DINNER. 

Fricasseed  Soles.  Boiled  Tongue. 

Veal  Cutlets  and  Peas.  Pineapple  in  Marzipan. 

Potatoes.  Cream  Cheese. 

Half  Calf’s  Head. 


AUGUST  1st. 

BREAKFAST. 

Hot  Rolls.  Dish  of  Apricots. 

Hovis  Bread.  Fish  Rissoles  (from  soles). 

Honey-  Cold  Tongue. 
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LUNCHEON. 

Hashed  Calf’s  Head  with  Chip  Potatoes. 

New  Carrots.  Greengage  Sponge. 

Put  a layer  of  greengages  that  have  been  stoned  and  stewed  at  the 
bottom  of  a piedish,  and  on  that  some  cake  crumbs  \ now  take  2 eggs 
and  beat  them  with  ^ pint  of  cream,  2 ounces  of  castor  sugar,  and  a 
few  drops  of  vanilla ; pour  this  on  the  cake  and  bake  in  a rather  slow 
oven  for  one  hour,  then  decorate  with  the  white  of  1 egg  beaten 
to  a stiff  froth  \ put  the  dish  in  the  oven  for  two  minutes,  then 
serve. 


DINNER. 

Whiting  with  Caper  Sauce.  Potatoes. 

Haunch  of  Lamb.  Plum  Tart. 

Mint  Sauce.  Sussex  Whips. 

Scarlet  Runners. 


Fillet  the  whiting  and  tie  each  piece  in  a loose  knot ; egg  and 
bread  crumb  them,  and  fry  for  five  minutes ; garnish  with  fried 
parsley  and  serve  with  caper  sauce,  which  is  made  as  follows : — Put 
^ pint  of  good  sauce  into  a stewpan,  with  1 teaspoonful  of  anchovy 
sauce ; boil  up,  then  add  2 dessert-spoonfuls  of  chopped  capers,  and 
a dash  of  cream. 

Head  and  tail  and  string  the  beans,  then  cut  them  into  as  thin 
strips  as  possible ; plunge  in  boiling  salted  water,  with  a very  tiny 
piece  of  soda,  and  boil  for  about  fifteen  minutes ; drain  thoroughly, 
and  serve  very  hot. 


AUGUST  2nd. 

BREAKFAST. 

Hot  Rolls.  Hunter’s  Beef. 

Quaker  Oats  with  Cream.  Potted  Tongue. 

Dish  of  Plums. 


Bone  about  8 lbs.  of  ribs  of  beef,  then  lard  it  and  season  well  with 
powdered  herbs,  salt,  a little  sugar,  and  a pinch  of  saltpetre ; rub  the 
beef  with  these  ingredients  each  day  for  a week,  then  wash  and  place 
it  in  a braising-pan  with  2 sliced  carrots,  1 head  of  celery,  and  a 
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sprig  of  parsley ; add  enough  strong  stock  to  cover  the  meat,  and 
a few  crushed  peppercorns ; simmer  slowly  for  four  hours,  then  leave 
in  the  braising-pan  till  cold;  then  trim,  glaze,  and  decorate  with 
parsley  or  chillies. 


LUNCHEON. 

Cold  Hatjnch  of  Lamb.  Stewed  Greengages. 

Mint  Sauce.  Custard  Pudding. 

Pea  and  Tomato  Salad. 


DINNER. 

Mulligatawny  Soup  (from 
calf’s  head). 

Minced  Lamb  with  Fried 
Tomatoes  and  Poached 
Eggs. 


Roast  Ducklings. 
Peas. 

Potatoes. 

Apple  Sauce. 
Shrimp  Patties. 


Line  some  patty-pans  with  puff  paste  about  half  an  inch  thick, 
then  bake  in  a quick  oven  until  brown,  and  fill  with  the  following 
mixture : — Shell  and  chop  1 pint  of  shrimps,  put  them  into  a stewpan 
with  1 ounce  of  flour,  2 ounces  of  butter,  and  j-  pint  of  cream,  season 
with  cayenne  pepper  and  a few  drops  of  lemon  juice  ; when  on  boiling 
point,  take  up  and  fill  the  pans,  then  put  a small  lid  on  each,  re- 
heat, and  serve  garnished  with  small  sprigs  of  parsley. 


AUGUST  3rd. 

BREAKFAST. 

Brown  Bread.  Dish  of  Pears. 

Hominy  with  Cream.  Foie  Gras. 

Strawberry  Jam.  Fried  Bacon  and  Eggs. 


Put  6 ounces  of  butter  into  a stewpan;  when  it  is  melted  add  1 lb. 
of  raw  bacon,  1^  lbs.  of  calf’s  liver  (this  should  be  whole),  pepper  and 
salt  to  taste,  6 cloves,  and  10  crushed  peppercorns;  simmer  very 
slowly  for  two  and  a half  hours,  then  let  it  get  cold  and  pound  in  a 
mortar;  now  rub  all  through  a sieve,  and  mix  with  it  the  liquor; 
press  into  fancy  jars  or  pots,  and  cover  with  liquid  butter ; garnish 
with  parsley. 
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LUNCHEON. 

Cold  Hunter’s  Beef.  Devonshire  Junket. 

Cucumber  Salad.  Stewed  Plums. 

Oeufs  Saut^. 


DINNER. 

Clear  Soup. 

Hashed  Ducklings. 

Fried  Vegetable  Marrow. 
Exeter  Potatoes. 


Mutton  Cutlets  with 
Tomato  Sauce. 
Peach  Fritters. 


Peel  and  cut  into  halves  some  very  small  vegetable  marrows,  take 
out  the  seeds,  and  shape  into  nice  pieces  about  two  inches  square ; 
boil  in  salted  water  until  tender  without  breaking,  then  drain ; 
sprinkle  a little  pepper  and  salt  over,  then  egg  and  bread  crumbs, 
and  fry  in  boiling  fat  until  brown ; serve  daintily,  garnished  with 
parsley. 

Skin,  halve,  and  stone  some  peaches  carefully,  then  dip  them  in  a 
batter ; plunge  in  boiling  lard  for  four  or  five  minutes,  drain,  then 
dish  them  on  a d’oyley,  and  strew  pounded  sugar  over. 


AUGUST  4th. 

BREAKFAST. 

Quaker  Oats  with  Cream.  Cod’s  Roe  Cutlets. 

Hot  and  Cold  Toast.  Grilled  Sheep’s  Kidneys 

Cress.  on  Toast. 

Dish  of  Apples. 


Put  1 fresh  cod’s  roe  into  boiling  salted  water,  and  cook  for  twelve 
minutes,  then  drain,  and  cut  it  into  slices  about  half  an  inch  thick, 
trim  to  a nice  shape,  then  brush  over  with  a little  anchovy  sauce ; 
now  egg  and  bread  crumb  them,  and  fry  brown ; garnish  with  water- 
cress and  lemon. 


LUNCHEON. 

Rump  Steak  Pie.  Stuffed  Cabbage. 

Fried  Potatoes.  Boiled  Plum  Pudding. 


Remove  some  of  the  centre  leaves  from  2 small  cabbages,  fill 
with  forcemeat  ; then  tie  the  cabbages  round  with  tape,  and  put 


263 


The  Day-by-Day  Cookery  Book 

them  into  a stewpan  with  2 slices  of  ham  or  bacon,  2 sliced 
carrots,  onions,  and  1 small  bunch  of  savoury  herbs  \ moisten 
with  stock,  and  stew  for  about  one  hour,  or  until  the  vegetables 
are  soft. 


/ 


DINNER. 

Fried  Crimped  Skate  with  Boiled  Bacon. 

Caper  Sauce.  Fried  Potatoes. 

Boiled  Capon.  Beans. 

Cream  Sauce.  Russian  Cream. 


For  the  cream  sauce  put  2 ounces  of  butter  in  a saucepan,  dredge 
in  1 teaspoonful  of  flour,  and  shake  till  the  butter  is  melted ; then 
add  £ pint  of  cream,  and  salt  and  pepper  to  taste,  stir  till  the  whole 
boils,  then  let  it  just  simmer  for  five  minutes ; add  a dash  of  lemon 
juice,  and  pour  over  the  capon. 

Line  a small  cake  tin  with  savoy  biscuits,  cut  in  half,  and  fill  with 
the  following  mixture : — Beat  ^ lb.  of  fresh  butter  to  a cream,  then 
add  slowly  3 ounces  of  castor  sugar,  and  1 table-spoonful  of  extract 
of  coffee  (Brandon’s),  mix  well,  then  let  it  remain  for  twelve  hours ; 
turn  out  carefully.  This  is  a most  delicious  sweet. 


AUGUST  5th. 

BREAKFAST. 

Rusks  and  Milk.  Cold  Bacon. 

Buttered  Tea  Cakes.  Fillets  of  Beef  on  Toast. 

Dish  of  Stewed  Greengages. 


LUNCHEON. 

Lobster  Patties. 

Fried  Bacon  (from  cold  Gooseberries  in  Batter, 

boiled)  with  Grilled 
Mushrooms. 


Line  some  patty-pans  with  good  pastry,  and  bake ; whilst  these  are 
cooking  mince  2 small  lobsters,  and  lay  them  in  a little  thick  white 
sauce  or  thickened  cream  nicely  seasoned  j add  a squeeze  of  lemon 
juice,  and  a little  minced  parsley,  let  all  get  quite  hot  without 
boiling ; then  fill  the  patty-pans,  place  a lid  on  top  (these  should 


264 


The  Day-by-Day  Cookery  Book 

have  been  previously  cooked),  and  put  back  in  oven  for  three  minutes ; 
serve  daintily  on  a dJoyley  garnished  with  parsley. 

Mix  1 pint  of  ripe  gooseberries  with  1 pint  of  good  batter,  add 
3 ounces  of  castor  sugar,  beat  lightly  after  the  fruit  is  added,  and 
bake  in  a brisk  oven  for  three-quarters  of  an  hour. 


Sorrel  Soup. 
Capon  Cream. 
Roast  Pigeons. 
Potatoes. 


DINNER. 


French  Beans  with 
Melted  Butter. 
Currant  and  Raspberry 
Fool. 


Take  all  the  meat  from  the  remains  of  the  capon,  pound  it  in  a 
mortar,  season  with  pepper  and  salt,  add  1 beaten  egg,  and  rub  all 
through  a sieve ; then  add  \ gill  of  cream,  and  the  white  of  1 egg, 
and  mix ; put  the  mixture  into  small  well  buttered  moulds,  cover 
over  with  buttered  paper,  and  steam  gently  for  twenty  minutes  ; turn 
out  carefully,  and  pour  over  each  a little  good  white  sauce. 

Put  1 lb.  of  ripe  currants  and  the  same  of  raspberries  into  a 
stewpan  with  6 ounces  of  loaf  sugar,  and  2 table-spoonfuls  of  water, 
simmer  until  soft,  then  rub  through  a sieve ; now  add  £ pint  of  well 
sweetened  rich  custard,  pour  in  a glass  dish,  and  when  cold  heap 
£ pint  of  well  whipped  cream  over. 


AUGUST  6th. 

BREAKFAST. 

Hot  Rolls.  Dish  of  Apricots. 

Watercress.  Savoury  Omelette. 

Honey.  Beef  Marrows  on  Toast. 


LUNCHEON. 

Beef  Rissoles.  Ragout  of  Pigeon. 

Fried  Potatoes.  Bath  Pudding. 


Chop  1 lb.  of  lean  beef  with  2 ounces  of  bacon,  and  2 ounces  of 
suet  finely,  then  add  1 minced  onion,  a little  chopped  parsley, 
1 beaten  egg,  salt  and  pepper  to  taste,  mix,  form  into  little  balls, 
and  fry  in  boiling  fat  ‘}  garnish  with  tufts  of  cauliflower. 
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Put  3 ounces  of  cake  crumbs  in  a basin,  and  pour  over  £ pint  of 
boiling  milk  which  has  been  sweetened  and  flavoured  with  almond 
or  vanilla  essence,  and  leave  till  cold ; then  mix  in  2 ounces  of 
finely  chopped  suet,  the  same  of  sultanas  and  currants,  add 
2 well  beaten  eggs,  mix  thoroughly,  and  pour  into  a well  buttered 
mould  or  basin,  cover  with  oiled  paper,  and  steam  for  two  hours  ; 
turn  out,  and  serve  cold  with  custard.  A few  preserved  cherries 
put  at  the  bottom  of  the  mould  will  improve  the  appearance. 


These  ducks  by  many  are  considered  a very  great  delicacy.  They 
should  be  cooked  in  the  same  way  as  wild  duck,  and  served  with 
lemon,  brown  bread  and  butter,  and  cayenne. 

Take  1 pint  of  black  currants  and  the  same  quantity  of  whortle- 
berries (or  bilberry  herbs),  mix  them  together  and  put  them  in  a 
piedish  with  4 ounces  of  castor  sugar;  cover  over  with  rich  flaky 
pastry,  and  bake  in  a fairly  hot  oven  for  half  an  hour  or  until  the 
paste  is  cooked ; then  stand  the  pie  on  the  hot  plate  for  half  an  hour 
to  cook  the  fruit  thoroughly.  The  whortleberry  is  a fruit  not  very 
generally  known  in  London,  but  will  be  found  very  delicious  when 
mixed  with  black  currants  either  in  a pudding  or  tart. 


DINNER. 


Fricasseed  Eels. 

Pintail  Ducks. 

Peas  and  Chip  Potatoes. 


Black  Currant  and 


Whortleberry  Tart. 
Gruy$:re  Cheese. 
Watercress. 


AUGUST  7th 


BREAKFAST. 


Milk  Twists. 

Hot  Toast. 

Hovis  Bread. 
Mustard  and  Cress. 


Dish  of  Plums. 
Broiled  Flounders. 


Fried  Ham  and  Tomatoes. 


LUNCHEON. 


Galantine  of  Veal. 
Mashed  Potatoes. 

Endive  and  Shrimp  Salad. 


Remains  of  Tart. 
Cheese. 
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DINNER. 


Turtle  Soup.  Spinach. 

Ragout  of  Duck.  Snow  Potatoes. 

Loin  of  Mutton  (stuffed  Coffee  Cream, 

and  ribbed).  Cheese  Soufflee. 


Mix  thoroughly  the  yolks  of  12  eggs,  3 ounces  of  sugar,  \ pint  of 
very  strong  coffee  (just  warm),  and  \ pint  of  double  cream,  then 
strain  the  mixture  and  pour  into  china  cases;  bake  for  twenty 
minutes,  then  allow  them  to  get  cold ; place  on  ice  if  possible ; serve 
with  ice  wafers  or  sponge  fingers. 


AUGUST  8th. 

BREAKFAST. 

Biscuits  and  Milk.  Anchovy  Paste. 

Cress.  Cold  Galantine  of  Veal. 

Dish  of  Bananas. 


LUNCHEON. 

Minced  Veal  (from  Mashed  Potatoes, 

galantine)  with  Oat  Cakb. 

Stuffed  Tomatoes. 


Boil  4 ounces  of  crushed  oats  in  1 pint  of  milk  for  twelve  minutes ; 
then  add  2 ounces  of  butter,  4 ounces  of  sugar,  and  stir  well ; then 
mix  in  the  yolks  of  3 eggs,  a little  vanilla  essence,  and  the  whites  of 
the  eggs  well  whisked ; butter  a mould  and  fill  with  the  above 
mixture ; steam  for  half  an  hour ; when  cold  turn  out,  and  serve 
with  stewed  fruit. 


DINNER. 


Rabbit  Soup. 
Forequarter  of  Lamb. 
Mint  Sauce. 


Potatoes. 

Fried  Aubergines. 
Strawberry  Pudding. 


Cut  1 rabbit  into  as  small  joints  as  possible,  then  put  it  into  a 
stewpan  with  2 sliced  onions,  carrots,  turnips,  a little  celery  seed, 
pepper  and  salt  to  taste,  and  2 quarts  of  water  or  weak  stock, 
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simmer  for  two  hours ; then  take  all  the  meat  from  the  back  of  the 
rabbit  and  put  this  on  one  side ; let  the  rest  simmer  again  for  four 
hours,  then  strain  and  slightly  thicken  the  stock,  add  \ pint  of 
cream  and  the  pieces  of  meat  cut  into  dice  (those  that  were  put  on 
one  side),  and  serve  with  minced  parsley  sprinkled  over  at  the 
moment  of  serving. 

Cut  the  aubergines  into  £-inch  slices  and  boil  in  salted  water  for 
five  minutes,  take  up  carefully  and  drain,  then  fry  very  slowly  in 
butter  for  quarter  of  an  hour ; sprinkle  a little  pepper  and  salt  over, 
and  serve.  This  delicious  vegetable  should  be  more  generally  known, 
being  of  a most  delightful  flavour. 


AUGUST  pth. 

BREAKFAST. 

Hot  and  Cold  Toast.  Grilled  Kippered  Salmon. 

Brown  Bread.  Lamb  Chops. 

Watercress. 


Cut  some  kippered  salmon  into  long  thin  slices  and  boil  them  for 
four  minutes ; then  sprinkle  with  cayenne  and  lemon  juice,  and  serve 
very  hot  on  buttered  toast. 


LUNCHEON. 

Cold  Shoulder  of  Lamb.  Tomato  Salad. 

Mint  Sauce.  Devilled  Cheese  on  Toast, 

tried  Potatoes. 


Butter  some  square  pieces  of  toast,  then  spread  them  with  anchovy 
paste,  and  over  that  grate  some  cheese  thickly,  season  with  butter, 
cayenne  and  salt,  and  bake  in  a sharp  oven  for  eight  minutes. 


DINNER. 

Hot  Lobster.  Beans  and  Potatoes. 

bMALL  Boiled  Leo  of  Pineapple  Spongecake. 

Welsh  Mutton.  Anchovy  Toast. 


Pick  all  the  meat  from  1 very  large  lobster  or  2 smaller  ones, 
pound  very  smoothly  in  a mortar,  then  add  2 ounces  of  bread  crumbs, 
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pepper  mid  sait  to  taste,  \ pint  of  cream,  a little  cayenne,  2 ounces 

mixture  tato  » 2 .Tt""  beaten  ; wel1'  the“  P“‘”“ 

m xture  into  a fireproof  dish,  cover  over  with  bread  crumbs  and 

Witt  crisp  party”  * ^ °Ve“  f°r  «■»«* 

Cut  some  slices  from  a stale  spongecake  and  soak  them  with  wine 
lay  them  in  a silver  dish,  then  pile  some  pieces  of  pineapple  on  top’: 
bod  the  syrup  with  3 ounces  of  loaf  sugar  and  1 teaspoonful  of 
gelatine,  then  as  it  thickens  cover  the  cake  with  it. 


AUGUST  ioth. 


Rusks  and  Milk. 

Watercress. 

Honey. 

Hovis  Bread. 


BREAKFAST. 

Rissoles  from  Lamb. 
Fried  Potatoes. 
Herrings  in  Vinegar. 


LUNCHEON. 

Minced  Mutton  (from  leg)  Stuffed  Eggs, 

with  Tomatoes.  Cream  Cheese. 


Cut  some  hard  boiled  eggs  in  halves ; take  out  the  yolks,  and 
pound  them  in  a mortar  with  2 ounces  of  butter  and  3 of  grated 
chapsiger  cheese ; season  with  pepper  and  salt,  and  fill  the  whites ; 
arrange  on  a dish  with  lettuce. 


DINNER. 

Puree  of  Turnips.  Vegetable  Marrow. 

Pigeon  Cutlets.  Straw  Potatoes. 

Curried  Mutton.  Frioandeau  of  Prawns. 


Cut  4 pigeons  into  halves,  then  put  them  into  a stewpan  with  just 
sufficient  stock  to  cover,  pepper  and  salt  to  taste,  2 onions,  and 
2 ounces  of  ham,  then  simmer  for  two  hours ; remove  all  the  meat, 
and  pound  it  with  a few  bread  crumbs,  season  to  taste,  add  £ wine- 
glassful  of  cream,  bind  with  1 egg,  and  shape  into  cutlets ; egg  and 
bread  crumb  them,  and  fry  in  boiling  fat  till  brown ; dish  up  neatly, 
and  fill  the  centre  of  the  dish  with  fried  tomatoes. 
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AUGUST  nth 

BREAKFAST. 


Dish  of  Apricots. 
Honey  in  the  Comb. 


Fried  Kidneys  and  Potato 


Chips. 

Boiled  Eggs. 


LUNCHEON 


Bath  Chap. 


Cherry  Tartlets. 


French  Salad. 


Pull  1 lettuce  and  endive  to  pieces,  and  put  it  into  a salad  bowl 
with  3 sliced  tomatoes  and  a few  dandelion  leaves ; add  a little 
chopped  parsley,  mint,  and  thyme,  then  pour  over  a dressing  and  a 
little  chopped  onion ; garnish  with  hard  boiled  egg  and  beetroot. 

Boil  f pint  of  milk  with  3 ounces  of  castor  sugar  and  1 strip  of 
lemon  peel;  strain,  add  ounces  of  ground  rice,  and  boil  slowly  for 
ten  minutes ; then  turn  into  a basin,  add  2 beaten  eggs,  1 ounce  of 
butter,  and  6 chopped  cherries ; line  some  patty-pans  with  paste,  fill 
with  the  custard,  and  bake  for  twenty  minutes  in  a fairly  hot  oven. 


Cut  3 lbs.  of  skate  in  neat  pieces,  lay  them  in  a stewpan  with  just 
sufficient  fish  stock,  with  a few  herbs ; pepper  and  salt,  let  the  whole 
simmer  for  quarter  of  an  hour,  then  arrange  the  fish  neatly  on  a 
dish ; take  out  the  herbs,  thicken  the  stock,  add  a dash  of  cream, 
pour  over  the  fish,  and  serve. 

Cut  1 rabbit  into  joints,  and  fry  them  in  a pan  with  \ lb.  of  bacon 
cut  into  small  pieces ; when  brown  add  1 pint  of  thickened  brown 
gravy  nicely  flavoured  with  onion  and  carrot ; simmer  gently  for  one 
hour,  and  serve  with  small  sippets  cut  into  a fanciful  shape. 


DINNER, 


Fricasseed  Skate. 
Ragout  of  Rabbit. 
Baked  Sweetbreads. 


Spinach. 

Potatoes. 

Chocolate  Eclairs. 
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AUGUST  12th. 


BREAKFAST. 

Oatmeal  Porridge  with  Marmalade. 

Cream.  Cold  Bath  Chap. 

Dish  of  Peaches.  Scotch  Eggs. 


LUNCHEON. 

Steak  and  Kidney  Pie.  Marmalade  Podding. 

Mashed  Potatoes. 


Put  ^ lb.  of  bread  crumbs  into  a basin  with  2 ounces  of  suet, 

2 ounces  of  citron,  the  juice  and  peel  of  1 lemon,  1 beaten  egg,  and 

3 table-spoonfuls  of  marmalade;  mix  well,  then  grease  a basin,  turn 
in  the  mixture,  cover  with  buttered  paper,  and  steam  for  two  hours. 


DINNER. 

Fresh  Haddock  (stuffed  and  French  Beans. 

baked).  Cream  Patties. 

Shoulder  of  Lamb.  Gruy^re  Cheese. 

Mint  Sauce.  Radishes. 

Potatoes. 


Line  some  patty-pans  with  rich  pastry,  and  bake  in  a fairly  hot 
oven  until  brown ; then  put  in  a little  strawberry  jam,  and  when 
cold  fill  with  whipped  cream;  arrange  artistically  on  a dish,  and 
decorate  with  maidenhair  fern. 


AUGUST  13th. 

BREAKFAST. 

Brown  Bread.  Filleted  Plaice. 

Honey.  Eggs  and  Bacon. 

Radishes. 


LUNCHEON. 

Cold  Shoulder  of  Lamb.  Pea  and  Potato  Salad. 

Mint  Sauce.  Retubarb  Pudding. 
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DINNER. 

Salmon  Cutlets.  Stuffed  Tomatoes. 

Cucumber.  Snow  Potatoes. 

Fricassee  of  Chicken.  Apricot  Fritters. 

Minced  Lamb. 


Cut  1 chicken  into  neat  joints,  leaving  out  the  neck  and  backbone, 
which  will  do  for  making  the  gravy ; then  put  these  joints  into  a 
stewpan  with  1 onion,  1 head  of  celery,  1 turnip,  and  £ pint  of 
water,  pepper  and  salt  to  taste;  simmer  for  half  an  hour,  then  strain ; 
thicken  the  gravy ; put  the  joints  of  chicken  back  to  the  stewpan ; 
add  £ pint  of  cream,  and  serve ; garnish  with  fried  crofttons  and 
tufts  of  cauliflower. 

Take  the  stones  from  some  large  apricots  without  breaking  the 
fruit,  then  dip  in  rich  batter;  fry  in  boiling  lard  for  about  four 
minutes ; sift  sugar  over,  and  arrange  neatly  on  a dish ; a little 
cream  added  to  the  batter  will  be  found  a great  improvement. 


AUGUST  14th. 

BREAKFAST. 

Hominy.  Cold  Pressed  Beef. 

Honey.  Grilled  Mackerel. 

Watercress. 


LUNCHEON. 


Devilled  Eggs.  Cornflour  Blancmange 

Cold  Pressed  Beef.  with  Jam. 

Tomato  Salad. 


Fry  8 eggs  for  two  minutes,  then  trim  and  arrange  in  a hot 
dish,  and  pour  over  the  following  sauce : — Melt  2 ounces  of  butter  in 
a saucepan,  add  a little  salt,  cayenne,  and  2 table-spoonfuls  of  cream ; 
let  this  boil,  then  add  1 spoonful  of  made  mustard  and  1 well 
beaten  egg,  stir  till  thick;  then  add  2 ounces  of  minced  ham  (or 
bacon  from  the  remains  of  the  Bath  chap),  pour  over  the  eggs,  and 
serve  at  once. 
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DINNER. 

Mulligatawny  Soup.  Mashed  Turnips. 

Loin  of  Veal.  Raspberry  Sponge. 

Chip  Potatoes. 


Dissolve  1 ounce  of  gelatine  in  £ pint  of  water,  then  strain; 
now  beat  1 pint  of  cream  with  4 ounces  of  castor  sugar  and  the 
grated  rind  of  half  a lemon ; | lb.  raspberry  jam  in  £ pint  of 
milk ; mix  all  well  together,  and  continue  whisking  until  stiff ; heap 
up  high  on  a silver  dish,  and  garnish  with  white  flowers. 


AUGUST  15th. 

BREAKFAST. 

Dish  of  Pears.  Kippered  Herrings. 

Hot  Toast.  Lamb’s  Sweetbreads. 

Mustard  and  Cress. 


LUNCHEON. 

Haricot  Mutton.  Custard  Pudding. 

Brussels  Sprouts.  Cheese. 


Cut  4 lbs.  of  best  end  of  neck  of  mutton  into  thin  chops,  and 
fry  for  three  or  four  minutes;  then  lay  them  in  a stewpan  just 
covered  with  water  or  weak  stock ; add  1 table-spoonful  of  relish, 
and  pepper  and  salt  to  taste ; whilst  these  are  stewing  cut  some 
carrots  and  turnips  into  dice,  and  2 onions  into  slices,  and  fry 
in  the  fat  the  cutlets  were  cooked  in ; when  brown  add  them  to 
the  meat,  and  simmer  until  they  are  soft ; thicken  the  gravy, 
add  a little  colouring,  and  serve. 


DINNER. 


Buckingham  Soup. 

Minced  Veal  with  Poached 
Eggs  and  Spinach. 
Grouse. 

Chip  Potatoes. 


Bread  Sauce. 
Fancy  Tarts. 
Watercress. 
Camembert  Cheese. 


Put  £ lb.  of  pearl  barley  (it  should  be  soaked  all  night  in  a little 
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milk)  in  3 pints  of  veal  stock  with  2 sliced  onions  and  turnips,  and 
let  them  all  stew  together  for  about  two  hours,  then  rub  through  a 
sieve ; add  \ pint  of  cream,  a little  cayenne,  and  pepper  and  salt  to 
taste  ; serve  with  crofttons. 

The  game  season  will  be  hailed  with  delight  by  the  housewife ; 
and  grouse,  which  is  the  first  to  come  to  us,  will  always  find  a 
welcome  place  at  the  table.  They  should  be  hung,  if  possible,  a few 
days,  and  trussed  the  same  way  as  fowl ; put  them  into  a fairly  hot 
oven,  and  baste  frequently  with  butter ; just  before  they  are  done 
(which  will  be  in  about  three-quarters  of  an  hour),  put  a piece  of 
toast  in  the  pan  and  let  the  gravy  soak  in ; now  lay  the  toast  on  a hot 
dish,  put  the  birds  on  and  surround  them  in  fried  bread  crumbs ; send 
cayenne,  cut  lemon,  brown  gravy,  and  bread  sauce  to  table  with  them. 

Cut  some  squares  of  pastry  and  turn  the  corners  to  centre,  press 
down  lightly,  and  bake  ; when  cold  decorate  with  two  different  coloured 
jams,  and  place  a small  heap  of  whipped  cream  on  top. 


AUGUST  i6th. 

BREAKFAST. 

Buttered  Scones.  Danish  Eggs. 

Radishes.  Sardines. 

Dish  of  Greengages. 


LUNCHEON. 

Devilled  Sardines.  Potatoes. 

Geblet  Pie.  Blackberry  Pudding. 


Make  a suet  crust,  butter  and  line  a pudding  basin,  fill  with 
blackberries,  mix  in  2 ounces  of  castor  sugar,  cover  with  paste,  tie 
over  a pudding  cloth,  and  boil  for  three  hours. 


DINNER. 

POTAGE  DE  CONCOMBRE. 

Leg  of  Lamb. 

Peas. 

Mint  Sauce. 


Potatoes. 

Crystal  Palace  Puddings. 
Grousb  Salad. 


Peel  and  cut  2 cucumbers  into  pieces,  then  put  them  into  a 
T 
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stewpan  with  2 quarts  of  white  stock,  2 sliced  onions,  a little  celery 
seed,  2 turnips,  1 sprig  of  parsley,  and  pepper  and  salt  to  taste ; 
stew  until  soft,  then  rub  through  a sieve ; thicken  the  soup,  then 
add  the  yolk  of  1 egg  beaten  up  with  2 table-spoonfuls  of  cream ; 
turn  into  a tureen,  and  add  some  thin  slices  of  cucumber  which 
have  been  previously  boiled ; serve  with  croutons. 

Take  all  the  meat  from  the  remains  of  the  grouse,  and  cut  it  into 
neat  shreds ; put  some  pulled  lettuce  in  a bowl,  and  add  pepper,  salt, 
oil,  and  vinegar  to  taste ; mix  well,  then  put  in  the  grouse,  and  mix 
again ; decorate  with  chilies  and  the  hard  boiled  yolk  of  1 egg 
rubbed  through  a sieve. 


AUGUST  17th. 

BREAKFAST. 

Hot  Toast.  Bloaters. 

Brown  Bread.  Goose  Liver  Toast. 

Marmalade. 


Boil  the  livers  of  4 geese  for  ten  minutes  in  a little  good  stock, 
then  chop  them  up  finely,  and  mix  them  to  a paste  with  a little  salt 
butter;  add  £ pint  of  cream,  a little  pepper,  1 table-spoonful  of 
anchovy  sauce,  the  beaten  yolk  of  1 egg,  and  a pinch  of  cayenne ; 
stir  till  thick,  then  spread  on  croutons,  and  garnish  with  hard  boiled 

egg-  


LUNCHEON. 

Cold  Lamb.  Mashed  Potatoes. 

Mint  Sauce.  Peterborough  Pudding. 

Pea  and  Potato  Salad. 


Make  a batter  with  £ lb.  of  flour,  } pint  of  milk,  2 eggs,  and 
2 table-spoonfuls  of  castor  sugar ; beat  all  thoroughly,  then  add  ^ lb. 
of  cherries  and  raspberries  and  2 ounces  of  butter  broken  into  small 
pieces,  and  beat  again ; butter  a basin,  fill  with  the  mixture,  and 
steam  for  one  hour. 
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DINNER. 

Baked  Salmon.  Chip  Potatoes. 

Lamb  Rissoles  with  Peas.  Cake  Croute  with  Cream. 

Mushrooms  and  Kidneys. 


Mix  together  1 table-spoonful  of  butter,  1 teaspoonful  of  minced 
parsley,  same  of  shallot  and  chopped  capers,  pepper  and  salt  to 
taste;  now  dip  a large  slice  of  salmon  in  this  mixture,  and  lay 
it  in  a fireproof  baking-dish ; bake  in  a fairly  hot  oven  for  twenty 
minutes  or  longer  according  to  the  size ; serve  in  the  dish  the  fish 
was  cooked  in. 

Split  the  kidneys,  egg  and  bread  crumb  them,  and  fry  gently  in 
butter  for  quarter  of  an  hour ; put  these  on  one  side,  and  fry  some 
mushrooms  (the  same  size,  if  possible)  in  the  pan  that  the  kidneys 
were  cooked  in ; add  pepper  and  salt  to  taste,  and  lay  the  mush- 
rooms on  a hot  dish ; place  on  each  one  half  a kidney,  and 
serve  garnished  with  shaw  potatoes. 


AUGUST  1 8th. 

BREAKFAST. 

Rusks  and  Milk.  Salmon  Rissoles. 

Brown  Bread.  Eggs  on  Crumpets. 

Dish  of  Plums. 


LUNCHEON. 

Cold  Galantine  of  Veal.  Cherry  and  Currant 

Tomato  and  Apple  Salad.  Pudding. 


Peel  and  slice  2 large  tomatoes,  and  lay  them  in  a dish ; cut 
lip  1 large  apple  (peeled  and  cored);  add  this  to  the  tomatoes, 
and  mix  lightly ; season  with  pepper  and  salt,  oil  and  vinegar,  or 
mayonnaise,  and  scatter  a little  finely  minced  parsley  and  onion 
•over  at  the  moment  of  serving. 
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DINNER. 

Devilled  Whitebait. 

Brown  Bread  and  Butter. 

Cut  Lemon. 

Roast  Fowls. 

Boiled  Tongue. 


Bread  Sauce. 
Stuffed  Marrows. 
Fried  Potatoes. 
Sago  Pudding. 
Cream  Sauce. 


Peel  1 vegetable  marrow,  boil  it  in  salted  water  for  twenty  minutes, 
then  cut  it  into  2-inch  lengths,  and  remove  the  seeds ; drain  and 
arrange  upright  on  a china  baking-dish,  and  fill  with  a little  minced 
galantine  of  veal  nicely  flavoured  and  mixed  with  1 table-spoonful  of 
cream  : scatter  a few  bread  crumbs  and  a little  oiled  butter  over, 
and  bake  for  quarter  of  an  hour  in  a moderate  oven ; serve  with 
white  sauce. 

Boil  1 ounce  of  sago  in  \ pint  of  milk  for  twenty  minutes,  add 
2 ounces  of  castor  sugar,  a few  drops  of  vanilla,  and  the  yolks 
of  2 eggs ; whip  the  whites,  and  add  these  lightly  into  the  mixture ; 
butter  a pudding-basin,  ornament  the  sides  with  strips  of  candied 
peel  and  split  raisins,  then  pour  in  the  sago,  &c.;  tie  over  a buttered 
paper,  and  steam  for  one  hour  • serve  with  cream  sauce. 


AUGUST  19th. 

BREAKFAST. 

Hot  and  Cold  Toast.  Smoked  Sardines. 

Dish  of  Apricots.  Fried  Ham  and  Eggs. 

Mustard  and  Cress. 


LUNCHEON. 


Steak  and  Kidney  Pie 
(cold). 


Cucumber  Salad. 
Cheese  Soufflee. 


DINNER. 

Tomato  Soup.  Broad  Beans. 

Fricasseed  Fowls.  Snow  Potatoes. 

Tongue  Rechauffee.  Caramel  Pudding. 


Cut  some  slices  from  the  cold  tongue,  and  warm  them  gently 
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through  in  a rich  brown  gravy,  highly  seasoned  ; dish  up  in  a border 
of  spinach,  and  garnish  with  slices  of  hard  boiled  eggs  cut  into 
fanciful  shapes. 


AUGUST  20th. 

BREAKFAST. 

Cold  Toast.  Potted  Lobster. 

Brown  Bread.  Savoury  Omelette. 

Radishes. 


Take  all  the  meat  from  1 lobster  (hen)  and  pound  it  in  a mortar 
with  the  coral  and  spawn  until  smooth  ; add  a little  cayenne  pepper, 
2 boned  anchovies,  £ pint  of  picked  shrimps,  and  4 ounces  of  butter ; 
when  quite  smooth  press  into  china  pots,  and  cover  with  oiled  butter. 


LUNCHEON. 

Baked  Stuffed  Cod’s  Head.  Macaroni  Pudding. 

Mashed  Potatoes. 


Press  about  1 lb.  of  veal  stuffing  into  the  head,  then  put  it  into  a 
baking-tin ; spread  over  a little  chopped  parsley,  pepper  and  salt, 
and  the  juice  of  half  a lemon  ; pour  in  J pint  of  stock,  a dash  of 
mushroom  ketchup,  and  2 ounces  of  butter ; bake  for  fifteen  minutes, 
basting  the  fish  well,  then  sprinkle  over  some  crumbs  ; mix  a little 
anchovy  sauce  in  the  gravy,  which  should  be  slightly  thickened,  and 
pour  round  the  fish  ; garnish  with  cut  lemon  and  horse  radish. 


DINNER. 

Pigeon  Puree.  Potatoes  X la  Maitre 

Collops  of  Veal  and  d’Hotel. 

Chicken.  Meringues. 

Mutton  Cutlets  and  Peas.  Cream  Cheese. 


Cut  3 pigeons  into  the  smallest  joints,  and  put  them  into  a pan 
with  3 pints  of  stock,  2 onions,  carrot,  turnip,  and  head  of  celery, 
\ lb.  of  ham,  pepper  and  salt  to  taste,  and  simmer  for  two  hours, 
then  take  the  meat  off  the  breast  and  put  this  on  one  side ; let  the 
bones,  &c.,  stew  again  for  another  hour,  then  strain ; cut  the  meat 
that  was  taken  from  the  breast  into  very  small  shreds,  and  return 
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it  to  the  stock  (which  should  be  slightly  thickened  and  coloured) ; 
add  a dash  of  cream  and  a squeeze  of  lemon  juice;  serve. 

Slice  some  potatoes,  boil  in  salted  water  with  a sprig  of  mint  five 
minutes,  then  drain  and  return  them  to  the  pan  with  2 ounces  of 
butter,  a little  minced  parsley,  and  a squeeze  of  lemon  juice  ; toss 
about  gently  for  a few  minutes,  and  serve. 

Take  1 lb.  each  of  cooked  veal  (from  the  galantine)  and  the  same 
quantity  of  chicken,  and  cut  the  meat  into  |-inch  squares ; now 
make  some  nice  white  sauce,  slip  in  the  collops,  and  simmer  for  ten 
minutes ; season  with  pepper  and  salt,  then  take  the  pan  off  the  fire 
and  stir  in  the  yolks  of  2 eggs  ; serve  garnished  with  little  heaps  of 
fried  bacon  cut  in  small  squares  and  slices  of  cut  lemon. 


AUGUST  21st. 

BREAKFAST. 

Sally  Lunns.  Potted  Shrimps. 

Dish  of  Pears.  Grilled  Ham  with 

Hovis  Bread.  Poached  Eggs. 


LUNCHEON. 

Steak  Pie.  Gorgonzola  Cheese. 

Exeter  Potatoes.  Watercress. 

Swiss  Sandwiches. 


Boiled  Brill. 
Shrimp  Sauce. 
Green  Gosling 
Cauliflower. 


DINNER. 

Potatoes. 

Baked  Sweetbreads. 
Fruit  in  Jelly. 


Put  1 lb.  of  castor  sugar,  3 whipped  whites  of  eggs,  the  juice  of 
1 lemon,  1 pint  of  water,  and  2 ounces  of  gelatine  into  a stewpan 
until  it  boils ; then  pass  through  a cloth,  and  add  J bottle  of  light 
wine ; line  a mould  with  pieces  of  glace  cherries,  apricots,  plums, 
then  pour  in  the  gelatine,  &c.,  a little  at  a time,  add  more  fruit, 
and  so  on,  until  the  mould  is  full  (the  last  layer  should  be  jelly) ; 
place  on  ice,  then  turn  out  and  decorate  with  maidenhair  fern. 
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AUGUST  22nd. 


BREAKFAST. 


Hot  and  Cold  Toast. 
Honey. 

Cress. 

Dish  of  Apples. 


Fried  Soles. 
Rechauffee  of  Sweeu- 
BREADS. 


Take  the  remains  of  the  baked  sweetbreads  with  1 spoonful  or  2 
of  the  gravy  that  was  left,  mince  finely,  then  pound  in  a mortar 
until  smooth,  make  warm,  then  spread  the  mixture  on  rounds  of  hot 
buttered  toast ; put  1 poached  egg  on  top  and  serve  ; garnish  with 
cress. 


LUNCHEON. 


Beef  Palates  with  White 
Sauce. 


Fried  Potatoes. 
Compote  of  Plums. 


Stew  very  gently  in  stock  4 ox  palates  for  four  and  a half  hours, 
then  cut  them  into  square  pieces,  and  cover  with  sauce  which  is 
made  thus : — Put  1 pint  of  white  stock  into  a stewpan  with  1 bunch 
of  savoury  herbs,  6 small  onions,  pepper  and  salt  to  taste ; stew  for 
half  an  hour,  thicken  the  stock,  give  one  boil  up,  and  it  is  ready ; 
garnish  with  forcemeat  balls. 


DINNER. 


Mayonnaise  of  Lobster 
(cold). 

Shoulder  of  Lamb. 
Mint  Sauce. 


Spinach  (French  fashion). 
Potatoes. 

Swiss  Roll. 


Take  the  meat  as  carefully  as  possible  from  some  lobsters,  lay  a 
nice  serving  piece  in  a china  fluted  plate,  dust  a little  cayenne  over, 
and  cover  with  mayonnaise ; garnish  with  chilies  and  cut  cucumber. 

Put  4 lbs.  of  spinach  into  a stewpan  with  1 teaspoonful  of  salt 
and  1 lump  of  sugar,  let  it  cook  slowly  until  quite  soft,  then  drain 
and  chop  finely ; rub  it  through  a sieve,  put  it  back  into  the  stew- 
pan, add  4 ounces  of  butter,  and  1 wine-glassful  of  cream ; when 
quite  hot  stir  in  quickly  the  yolks  (beaten)  of  2 eggs,  and  1 tea- 
spoonful of  minced  onion ; then  pile  up  high  in  a dish,  and  garnish 
with  tufts  of  boiled  cauliflower  and  hard  boiled  egg. 
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AUGUST  23rd 


BREAKFAST. 


Sally  Lunns. 
Hovis  Bread. 
Marmalade. 


Lamb  Rissoles. 

Fried  Bacon  and  Eggs. 


LUNCHEON 


Cold  Pressed  Beef. 
Tomato  Salad. 


Prune  Roly-Poly 
Pudding. 


Stew  some  prunes  until  soft  in  ^ pint  of  water,  2 ounces  of  sugar, 
a strip  of  lemon  peel,  and  1 glass  of  port  or  madeira  wine ; then 
remove  the  stones ; roll  out  some  short  crust,  spread  with  the 
mixture,  roll  round  and  boil  like  a roly-poly  jam  pudding ; serve 
cream  with  the  pudding  and  cream  sauce. 


Wash  2 sets  of  brains,  then  simmer  slowly  in  stock  for  half  an 
hour  with  1 onion;  drain,  and  cut  into  neat  pieces;  make  some  bread 
croutes  hot,  put  the  pieces  of  brain  on  and  keep  warm,  thicken  and 
boil  up  the  sauce  they  were  cooked  in,  add  6 chopped  mushrooms, 
1 table-spoonful  of  Harvey  sauce,  and  pepper  and  salt  to  taste,  and 
let  it  reduce ; pour  it  over  the  brains,  and  serve  at  once ; garnish 
with  crisp  parsley. 

Peel  and  cut  some  ripe  pears  into  halves,  take  out  the  cores, 
and  dip  them  into  rich  batter  in  which  a little  cream  has  been 
added,  fry  in  boiling  fat  for  three  or  four  minutes,  then  drain ; 
arrange  neatly  on  a dish,  sift  castor  sugar,  and  garnish  with 
geraniums. 


DINNER. 


Clear  Soup. 

Calves’  Brains. 

Mushroom  Sauce. 

Ribs  of  Beef  (boned  and 


Horse  Radish  Sauce. 
Chip  Potatoes. 

Fried  Aubergines. 
Pear  Fritters. 
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AUGUST  24th. 

BREAKFAST. 


Sally  Lunns. 
Hot  Toast. 
Radishes. 


Cold  Pressed  Beef. 
Fried  Plaice. 


LUNCHEON 


Veal  and  Ham  Pie. 
Peas. 


Raisin  Cheese. 


Stone  1 lb.  of  raisins,  then  stew  them  with  | lb.  of  loaf  sugar,  a 
small  piece  of  lemon  peel,  and  6 cloves  for  one  hour ; when  cool  pour 
into  a glass  dish  or  any  fancy  pot. 


Chip  Potatoes. 


Split  a fresh  haddock  open,  bone  it,  and  season  the  inside  with 
pepper  and  salt  and  the  juice  of  1 lemon,  put  it  in  a fireproof  baking- 
dish  with  a few  small  lumps  of  butter  on  top,  then  cover  with  a greased 
paper ; bake  in  a moderate  oven  for  twenty  minutes,  lay  it  on  a dish, 
thicken  the  liquor  that  flowed  from  it,  then  stir  in  1 table-spoonful 
of  essence  of  anchovy,  and  pour  over  the  dish ; garnish  with  little 
heaps  of  picked  shrimps  and  chopped  hard  boiled  white  of  egg 

Bring  \ pint  of  water  and  1 ounce  of  butter  to  the  boil  in  a small 
saucepan,  then  dredge  in  slowly  3 ounces  of  flour;  stir  and  cook 
until  the  mixture  leaves  the  sides  of  the  saucepan ; then  add  (off 
the  fire)  2 eggs,  2 ounces  of  grated  cheese,  and  a little  salt  and 
cayenne  ; mix  well,  then  drop  1 dessert-spoonful  of  the  mixture  into 
boiling  fat,  and  fry  for  about  eight  minutes;  drain,  sprinkle  with 
parmesan,  and  serve  quickly. 


DINNER, 


Fricasseed  Haddock. 
Roast  Leveret. 
Jelly  Sauce. 


Mutton  Cutlets  and 


Tomato  Sauce. 
Cheese  Fritters. 
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AUGUST  25th. 

BREAKFAST. 

Milk  Twists.  Curried  Kedgeree. 

Jam.  Grilled  Whiting. 

Dish  of  Pears. 


LUNCHEON. 

Ragout  of  Leveret.  Cauliflower. 

Mashed  Potatoes.  Baked  Rice  Pudding. 


DINNER. 

Lettuce  Puree.  Blackberry  and  Apple 

Shoulder  of  Veal.  Tart. 

Stuffed  Tomatoes.  Custards. 

Bath  Chap. 


Put  3 or  4 lettuces  into  1 quart  of  weak  stock  with  2 onions, 
carrots,  and  2 ounces  of  lean  bacon  cut  small,  boil  for  one  hour,  then 
rub  all  through  a sieve ; now  thicken  with  a little  flour  and  butter, 
season  to  taste  with  pepper  and  salt,  add  1 teaspoonful  of  Liebig’s 
extract,  stir  well,  and  serve  with  small  bread  croutons. 


AUGUST  26th. 

BREAKFAST. 

Hot  and  Cold  Toast.  Cold  Bath  Chap. 

Honey.  Fried  Dabs. 

Dish  of  Apples. 


LUNCHEON. 

Cold  Veal.  Cream  Cheese. 

Potato  Salad.  Cress. 

Damson  Pudding. 


DINNER. 

Fried  Crimped  Skate.  Fillet  of  Beef  with 

Stock  Sauce.  Olives. 

Minced  Veal  and  Peas.  Baked  Apricot  Pudding. 


Put  J pint  of  port  wine,  the  same  of  walnut  ketchup,  \ pint  of 
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mushroom  ketchup,  6 chopped  anchovies,  the  same  of  shallots,  and 
garlic,  2 table-spoonfuls  of  soy,  and  a souptjon  of  cayenne  into  a small 
saucepan ; simmer  for  fifteen  minutes,  then  strain.  This  is  a ^ ery 
delicious  fish  sauce. 


AUGUST  27th. 

BREAKFAST. 

Quaker  Oats.  Split  Bloaters. 

Buttered  Toast.  Kidney  Omelette. 

Quince  Marmalade. 


* LUNCHEON. 


Fish  Rissoles  (from 
skate). 


Mashed  Potatoes. 
Curate’s  Pudding. 


DINNER. 


Carrot  Soup.  Snow  Potatoes. 

Roast  Leg  of  Mutton.  Ratafia  Pudding. 

Broccoli.  Cheese  Fritters. 


Butter  and  decorate  a mould  with  citron  and  dried  cherries,  then 
put  4 ounces  of  ratafias  into  a basin  and  mix  in  3 ounces  of  ground 
almonds,  pour  over  | pint  of  cream  (hot),  and  mix  well  ; let  it  cool ; 
in  another  basin  mix  2 ounces  of  butter,  with  2 ounces  of  castor 
sugar,  then  stir  in  the  yolks  of  3 eggs;  beat  well,  then  add  14  ounces 
of  cornflour,  1 glassful  of  maraschino,  and  the  mixture  of  cream,  &c.;  add 
the  whites  (well  whisked)  of  the  eggs,  fill  up  the  mould  about  three- 
parts  full,  spread  a layer  of  strawberry  jam  over,  then  fill  the  basin, 
and  steam  for  one  and  a half  hours;  turn  out  carefully,  pour  round 
some  hot  strawberry  jam,  and  serve. 

Pound  together  in  a mortar  1 ounce  of  finely  minced  cooked  ham 
or  lean  bacon,  3 ounces  of  grated  parmesan  cheese,  1 ounce  of  bread 
crumbs,  2 ounces  of  butter,  and  the  beaten  yolk  of  1 egg ; when 
quite  smooth  divide  into  balls,  and  plunge  into  boiling  fat  for  three 
minutes ; serve  at  once. 
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AUGUST  28th 


BREAKFAST. 


Buttered  Scones. 
Dish  of  Plums. 
Watercress. 


Marmalade. 

Savoury  Omelette. 
Filleted  Dried  Haddock. 


LUNCHEON 


Minced  Mutton. 
Fried  Tomatoes. 


Chip  Potatoes. 
Raspberry  Pudding. 


Put  4 ounces  of  creamed  butter  in  a basin  with  the  same  quantity 
of  castor  sugar,  then  add  one  by  one  3 ounces  or  4 ounces  of  cake 
crumbs ; beat  well,  then  shake  a few  crumbs  at  the  bottom  of  a well 
buttered  mould,  put  in  a layer  of  the  mixture,  then  a layer  of  rasp- 
berry  jam,  and  so  on  till  the  mould  is  full ; bake  in  a moderate  oven 
for  one  hour,  then  turn  out  carefully,  and  serve  with  hot  strained 
raspberry  juice. 


Cut  some  round  steaks  from  the  rump  about  two-thirds  of  an 
inch  thick,  trim  neatly,  sprinkle  a little  cayenne  pepper  and  salt 
over,  then  grill  over  a clear  fire  six  minutes ; arrange  the  meat 
in  a circle  on  a dish,  fill  up  the  centre  with  tufts  of  cauliflower, 
and  cover  the  steaks  with  the  following  sauce : — Put  1 ounce  of 
butter  in  a small  stewpan  with  1 table-spoonful  of  French  mustard 
and  1 teaspoonful  of  minced  parsley ; stir  till  quite  hot. 

Take  1 quart  of  lemon  jelly,  colour  one-half  with  cochineal  and  let 
the  other  remain  its  original  colour;  whisk  each  portion  till  thick 
and  frothy,  then  fill  a jelly  mould  with  alternate  layers  of  the  two 
colours ; turn  out  carefully,  and  serve  with  cream. 


DINNER. 


Boiled  Salmon. 

Parsley  Sauce. 

Curried  Mutton  (from  leg). 
Rice. 


French  Beans. 
Potatoes. 

Devilled  Steaks. 
Palmerston  Jelly. 
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AUGUST  29th. 


BREAKFAST. 


Hot  Rolls. 
Cold  Toast. 
Jam. 


Dish  of  Apricots. 
Cerveilles  d’Agneau. 
Sardines  and  Tomatoes. 


LUNCHEON. 


Cold  Fowl  with  Mayon- 
naise. 


Pea  and  Potato  Salad. 
Damson  Tart. 


DINNER. 


Potage  Bisque. 
Half  Calf’s  Head. 
Grouse. 


Chip  Potatoes. 

Mashed  Turnips. 

Baked  Almond  Pudding. 


Bread  Sauce. 


Put  1 lb.  of  crayfish  into  a stewpan  with  3 pints  of  fish  stock, 
2 onions,  carrots,  bunch  of  parsley,  and  pepper  and  salt  to  taste; 
simmer  for  one  hour,  then  strain,  thicken  with  flour  and  butter, 
add  1 teacupful  of  cream,  1 teaspoonful  of  anchovy  sauce,  and 
serve.  The  meat  from  1 dozen  of  the  tails  can  be  chopped  finely 
and  added  when  the  soup  is  in  the  tureen.  Garnish  with 
croutons. 

Pound  8 ounces  of  blanched  almonds  with  1 table-spoonful  of 
cream,  3 ounces  of  grated  spongecake,  and  2 ounces  of  castor 
sugar ; mix  well,  then  add  the  yolks  of  2 eggs,  2 ounces  of  oiled 
butter,  and  a little  more  cream  ; beat,  then  pour  into  a buttered 
dish,  and  bake  for  half  an  hour ; when  cooked  scatter  a thick 
layer  of  desiccated  cocoanut  over. 


AUGUST  30th. 


BREAKFAST. 


Hot  Toast. 
Sally  Lunns. 
Radishes. 


PatA  de  Foie  Gras. 
Veal  and  Mushrooms. 


Cut  1 lb.  of  veal  cutlets  in  pieces  about  2 inches  square,  and 
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sprinkle  with  minced  parsley,  then  dip  in  beaten  eggs  and 
finely  chopped  mushrooms,  and  fry  slowly  for  ten  minutes ; serve 
piled  up  high  on  a dish,  and  covered  with  brown  gravy ; garnish 
with  little  rolls  of  bacon. 


LUNCHEON. 

Hashed  Calf’s  Head.  Cream  Cheese. 

Mashed  Potatoes.  Radishes. 

Vermicelli  Pudding. 


DINNER. 

Mock  Turtle  Soup.  Vegetable  Marrow. 

Ragout  of  Grouse.  Devilled  Kidneys. 

Fried  Potatoes.  Marlow  Pudding. 


Split  8 kidneys,  and  put  a little  melted  butter  in  the  hollow 
of  each ; now  mix  1 teaspoonful  of  made  mustard  with  1 table- 
spoonful of  minced  parsley,  and  a little  pepper  and  salt ; spread 
the  mixture  over  the  kidneys,  then  a layer  of  bread  crumbs,  and 
bake  in  a moderate  oven  for  fifteen  minutes ; baste  with  a little 
butter  during  the  process  of  cooking;  dish  up  on  round  croutons, 
and  garnish  with  parsley. 

Put  8 ounces  of  cake  crumbs  in  a basin  with  7 ounces  of 
chopped  suet,  same  of  castor  sugar,  1 wine-glassful  of  brandy, 
and  4 well  beaten  eggs ; mix  well ; add  3 more  eggs,  1 wine- 
glassful  of  cream,  and  beat  again ; butter  a mould,  strew  a few 
cake  crumbs  over,  and  cover  the  bottom  with  macaroons  ; next 
put  in  a layer  of  the  mixture,  then  a layer  of  sliced  spongecake, 
and  so  on  till  the  mould  is  full  (the  mixture  should  be  last  of  all) ; 
bake  in  a moderate  oven  for  one  hour,  turn  out,  and  serve  with 
the  following  sauce: — Put  3 table-spoonfuls  of  raspberry  syrup 
in  a stewpan  with  2 glasses  of  sherry ; make  quite  hot,  and  it  is 
ready. 


AUGUST  31st. 

BREAKFAST. 

Porridge  with  Cream.  Watercress. 

Apricot  Jam.  Brain  Rissoles. 

Dish  of  Apples.  Stuffed  Mushrooms. 
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LUNCHEON. 

Cold  Pressed  Beef.  Compote  of  Plums. 

Foie  Gras  on  Toast. 


DINNER. 

Baked  Carp.  Spinach. 

Roast  Turkey  Poult.  Apricot  Creams. 

Boiled  Ham.  Cheese  Soufflee. 


Stuff  the  fish  with  a good  forcemeat,  then  cover  with  egg 
and  bread  crumbs,  and  lay  it  in  a baking-dish ; add  \ lb.  of 
butter  in  small  pieces,  \ pint  of  good  stock,  a squeeze  of  lemon 
juice,  h pint  of  port,  pepper  and  salt  to  taste,  a little  cayenne, 
and  4 pounded  anchovies ; bake  in  a moderate  oven  for  one  hour, 
or  a little  longer  if  the  fish  is  very  large ; then  thicken  and  strain 
the  gravy  and  pour  over ; garnish  with  cut  lemon. 

Put  a round  of  madeira  cake  about  \ inch  thick  at  the  bottom 
of  a custard  glass,  then  1 teaspoonful  of  apricot  jam ; beat  up 
1 pint  of  cream  until  thick  in  a basin  with  2 table-spoonfuls  of 
castor  sugar  and  the  same  quantity  of  brandy  or  vanilla;  mix 
carefully,  and  fill  the  glasses ; put  chopped  pistachio  on  the  top 
of  each. 


SEPTEMBER  ist. 

BREAKFAST. 

Hominy.  Grilled  Legs  of  Turkey. 

Honey.  Cold  Pressed  Beef. 

Dish  of  Pears. 


The  legs  of  the  turkey  can  be  sawn  into  3 joints,  making  6 in 
all ; rub  a little  made  mustard,  pepper,  salt,  and  cayenne  all  over, 
and  grill  over  a clear  fire  for  ten  minutes ; lay  them  on  a very 
hot  dish,  sprinke  a little  minced  parsley  over,  and  serve  very  hot. 


LUNCHEON. 

Cold  Ham.  Curried  Toast. 

Mashed  Potatoes.  Boscombe  Pudding. 


Pour  \ pint  of  milk  over  £ lb.  of  bread  crumbs  and  2 ounces 
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of  ground  almonds ; then  add  3 ounces  of  the  small  stoneless 
raisins,  the  same  of  sugar,  1 ounce  of  flour,  and  2 well  beaten 
eggs ; mix  thoroughly,  pour  into  a buttered  mould,  cover  with 
buttered  paper,  and  steam  for  one  hour. 


DINNER. 

Cheese  Soup.  Spinach. 

Cutlets  au  Champignon.  Potatoes. 

Loin  of  Pork.  Greengage  Tart. 

Apple  Sauce. 


Put  1 quart  of  good  brown  stock  into  a stewpan  with  1 onion 
that  has  been  sliced  and  fried  in  butter ; add  pepper  and  salt  to 
taste,  and  2 table-spoonfuls  of  grated  cheese ; give  one  boil,  and 
serve  with  small  croutons. 

Trim  neatly  about  4 lbs.  of  neck  of  mutton  into  cutlets,  then 
dip  them  in  egg  and  bread  crumbs  and  a mixture  of  minced 
mushrooms,  parsley,  and  bread  crumbs ; season  to  taste,  and  fry 
for  five  minutes  in  hot  fat;  serve  in  a border  of  mashed  potatoes 
or  peas. 


SEPTEMBER  2nd. 

BREAKFAST. 

Porridge.  Cold  Toast. 

Cress.  Dish  of  Cold  Ham. 

Jam.  Stewed  Kidneys. 


LUNCHEON. 

Rabbit  Pie.  Ground  Rice  Pudding. 

Mashed  Potatoes.  Compote  of  Plums. 

Turnips. 


Cut  1 rabbit  into  neat  joints,  and  lay  it  in  a piedish ; season 
highly  with  pepper,  salt,  and  minced  onions ; then  scatter  some 
finely  chopped  ham  over  and  a layer  of  bread  crumbs ; now  fill 
the  dish  with  good  gravy,  cover  over  with  paste,  ornament  the 
top  prettily,  and  bake  in  a fairly  hot  oven  for  three-quarters  of 
an  hour;  then  let  the  pie  remain  on  the  hot  plate  for  one  hour 
to  cook  the  meat. 
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DINNER. 

Baked  Mullet  with  Tomatoes.  Peas. 

Rissoles.  Potatoes. 

Veal  Cutlets.  Spongecakes  and  Cream. 


Lay  £ dozen  mullet  in  a fireproof  baking-dish,  scatter  over 
some  parsley  (minced),  2 ounces  of  butter  and  pepper,  and  salt 
to  taste ; cook  in  the  oven  for  half  an  hour ; pour  over  some  hot 
tomato  sauce,  and  serve  in  the  dish  they  were  cooked  in. 

Take  about  J lb.  of  any  cold  meat  that  remains  in  the  larder, 
a little  ham,  scrap  of  pork  and  rabbit  (the  more  variety  the  better 
the  mince  will  be),  chop  very  finely,  season  to  taste,  and  add 
1 gill  of  cream,  2 teaspoonfuls  of  minced  parsley,  and  a suspicion 
of  onion ; shape  into  rissoles,  and  fry  a golden  brown ; garnish 
with  crisp  parsley. 


SEPTEMBER  3rd. 


Hot  Toast. 
Buttered  Scones. 
Dish  of  Apples. 
Marmalade. 


BREAKFAST. 

Potted  Ham. 

Fish  Rissoles  (from 
mullet). 


LUNCHEON. 

Curried  Pork.  Apple  Pudding. 

Rice.  Cheese. 

Potatoes. 


Green  Pea  Soup. 
Kromeskies  of  Ham. 
Leg  of  Lamb. 

Mint  Sauce. 


DINNER. 

Brussels  Sprouts. 
Chip  Potatoes. 
Chocolate  Cream. 


Put  \ lb.  of  ox  kidney  through  a mincing  machine,  and  mix 
with  it  3 ounces  of  bacon  that  has  been  cut  in  dice  and  fried, 
1 chopped  onion,  carrot,  bunch  of  savoury  herbs,  and  pepper  and 
salt ; turn  these  into  a stewpan  with  ^ pint  of  stock,  and  boil 
slowly  for  ten  minutes,  stirring  constantly;  then  rub  it  through 
u 
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a sieve ; now  cut  some  raw  ham  into  slices  about  2|  inches  square, 
and  very  thin ; put  1 dessertspoonful  of  the  mixture  on  these, 
and  wrap  it  up  in  the  ham,  close  the  end  firmly,  dip  in  batter, 
and  fry ; drain,  and  garnish  with  crisp  parsley. 


SEPTEMBER  4th. 

BREAKFAST. 

Rusks  and  Milk.  Dish  of  Peaks. 

\ Honey.  Veal  Rolls. 

Jam.  Grilled  Kidneys  on  Toast. 


Mince  very  finely  \ lb.  of  lamb  and  the  same  of  veal  (from  the 
cutlets) ; add  1 dessertspoonful  of  minced  onion,  parsley,  and  a 
little  pepper  and  salt,  also  2 ounces  of  cold  mashed  potatoes ; 
mix  all  well  together  with  the  yolk  of  1 egg  and  a dash  of  cream 
or  milk ; smooth  the  mixture  on  to  a dish,  and  shape  like  small 
sausages,  fry  in  boiling  fat  for  five  minutes,  drain,  and  dish  up 
daintily  garnished  with  cut  lemon  and  watercress. 


LUNCHEON. 

Cold  Lamb.  Poached  Eggs  with  White 

Mint  Sauce.  Sauce. 

Erled  Potatoes.  Remains  of  Chocolate 

Cream. 


Poach  the  eggs  ; lay  them  on  a silver  dish,  and  pour  around 
them  a well  seasoned  white  sauce  ; dust  a little  chopped  parsley 
over,  and  serve. 


DINNER. 

Whiting  with  Shrimp  Sauce.  Exeter  Potatoes. 

Rolled  Loin  of  Mutton.  Apricots  and  Whipped  Cream. 

Spinach.  Cheese  Sandwiches. 


The  fish  should  be  skinned  and  trussed  for  frying,  dipped  in 
flour,  and  sprinkled  with  a little  minced  parsley  and  grated  lemon 
peel,  then  covered  thickly  with  bread  crumbs,  and  put  into 
a fireproof  china  dish;  season  with  pepper  and  salt;  add  2 ounces 
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of  butter,  and  bake  in  a moderate  oven  for  twenty  minutes ; serve 
with  shrimp  sauce. 

Put  2 ounces  of  butter  into  a saucepan,  the  same  of  grated 
cheese,  1 well  beaten  egg,  2 boned  anchovies,  and  a seasoning  of 
cayenne  pepper ; mix  well ; now  have  some  strips  of  pastry  ready ; 
spread  one-half  over  thinly  with  the  mixture,  and  lay  the  other 
half  on  top  like  a sandwich ; press  firmly  together,  and  bake  for 
eight  minutes  in  a brisk  oven ; serve  quickly. 


SEPTEMBER  5th. 

BREAKFAST. 

Hot  and  Cold  Toast.  Dish  of  Peaches. 

Hovis  Bread.  Creamed  Haddock. 

Golden  Syrtjp.  Plain  Boiled  Eggs. 


Pour  £ pint  of  boiling  milk  over  a dried  haddock,  cover  it  up, 
and  let  it  remain  for  five  minutes  ; skin  and  bone  it,  and  put  it 
into  a small  stewpan  with  2 gills  of  cream  or  milk  and  a pinch  of 
cayenne  pepper ; let  it  get  quite  hot  again,  then  thicken  with 
flour  and  butter,  and  serve  garnished  with  hard  boiled  eggs  cut 
into  slices. 


LUNCHEON. 

Broiled  Lamb  Chops.  Vermicelli  Pudding. 

Stuffed  Tomatoes. 


Trim  the  chops  (which  should  be  from  the  loin),  brush  them 
over  with  a little  warmed  butter,  then  roll  them  in  bread  crumbs, 
and  grill  over  a clear  fire  for  ten  minutes  ; serve  with  stuffed 
tomatoes. 


DINNER. 

Lobster  Scallop.  Cauliflower. 

Braised  Shoulder  of  Chip  Potatoes. 

Venison.  Baked  Lemon  Pudding. 

Currant  Jelly. 


Cut  a lobster  into  very  small  pieces,  and  put  it  into  a basin 
with  \ ounce  of  flour,  2 ounces  of  butter,  1 gill  of  milk,  a pinch 
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of  cayenne,  1 teaspoonful  of  anchovy  sauce,  and  a little  minced 
parsley ; then  squeeze  a dash  of  lemon  juice  over,  fill  some 
buttered  scallop  shells,  sprinkle  with  bread  crumbs,  add  a little 
butter,  and  bake  for  ten  minutes. 

Bone  the  shoulder  of  venison,  and  lay  the  meat  in  \ pint  of 
vinegar,  and  1 bunch  of  savoury  herbs ; let  it  remain  for  three  or 
four  days,  then  lay  some  slices  of  fat  bacon  and  1 minced  onion 
in  a pan ; put  in  the  meat,  season  well  with  pepper  and  salt ; add 
2 cloves,  1 slice  or  2 of  lemon,  and  2 ounces  of  butter ; bake  in  a 
moderate  oven  for  two  and  a half  hours,  basting  frequently ; 
strain  the  liquor ; add  1 wine-glassful  of  cream ; serve  very  hot 
with  red  currant  jelly. 


SEPTEMBER  6th. 

BREAKFAST. 

Hot  Rolls.  Tomato  Eggs. 

Radishes.  Kippered  Herrings. 

Dish  of  Green  Figs. 


Cut  4 hard  boiled  eggs  into  halves,  and  cover  the  top  with  a 
little  anchovy  sauce ; put  them  into  a fireproof  china  dish  on 
rounds  of  buttered  toast;  pour  over  thick  tomato  sauce,  and  heat 
in  the  oven  for  seven  minutes ; dust  a little  cayenne  over,  and 
serve. 


LUNCHEON. 

Hashed  Venison.  Nursery  Pudding. 

Fried  Potatoes. 


Boil  2 ounoes  of  rice,  2 ounces  of  butter,  same  of  sugar,  and  a 
few  drops  of  vanilla  in  1 pint  of  milk  till  it  is  soft ; 
mix  in  2 well  whisked  eggs;  butter  a piedish,  line  it  with 
pastry ; put  in  a thin  layer  of  the  rice,  then  one  of  stewed  fruit  or 
jam,  and  so  on  till  the  dish  is  full ; bake  in  a moderate  oven  for 
half  an  hour,  and  serve  with  boiled  custard. 
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DINNER. 


Puree  of  Peas. 
Venison  Pasties. 
Kidney  Patties. 
Fried  Mushrooms. 


Potatoes. 

Tomatoes  and  Cream. 
Cheese. 

Celery. 


Put  1 quart,  of  peas  into  a saucepan  with.  3 pints  of  weak  stock, 
1 slice  or  2 of  bacon,  1 onion,  carrot,  handful  of  spinach,  sprig 
of  parsley  and  mint;  season  to  taste  with  pepper  and  salt,  and 
when  soft  pass  the  peas,  &c.,  through  a hair  sieve;  give  the 
puree  one  boil  up,  and  serve  with  fried  croutons. 

Put  one  veal  kidney  into  a stewpan  with  1 ounce  of  butter,  a 
little  chopped  parsley,  and  pepper  and  salt  to  taste;  stir  for  four 
minutes;  then  add  1 wine-glassful  of  thick  brown  sauce;  simmer 
slowly;  fill  some  patty-pans  that  have  already  been  lined  with 
pastry  and  cooked ; put  a lid  of  paste  over  each  patty-pan ; warm 
up  again  in  the  oven,  and  serve. 

Cut  some  tomatoes  into  halves,  and  put  them  into  a stewpan 
with  1 lb.  of  castor  sugar,  a little  lemon  juice,  and  1 gill  of  water ; 
stew  gently  for  half  an  hour,  or  until  the  tomatoes  are  quite  soft ; 
then  when  cold  turn  out  on  a glass  dish,  and  heap  whipped  cream 
all  over. 


SEPTEMBER  7th. 

BREAKFAST. 

Hominy  with  Cream.  Dish  of  Plums. 

Honey.  Cerveilles  d’Agneau. 

Brown  and  White  Bread.  Rolled  Pickled  Pork. 


LUNCHEON. 

Knuckle  of  Veal  with  Rechauffee  of  Lemon 

Turnips.  Pudding. 

Mashed  Potatoes.  Cheese. 

Watercress. 


Cut  the  remains  of  the  lemon  pudding  into  neat  squares  or 
rounds,  and  fry  carefully  in  batter  for  five  minutes ; then  put 
them  on  a hot  dish  ; dust  a little  grated  lemon  peel  over,  and 
cover  with  sweet  sauce. 
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DINNER. 

Fried  Soles.  Browned  Potatoes. 

Anchovy  Sauce.  Cream  Soufflee. 

Saddle  of  Mutton.  Cheesecakes. 

Cauliflower. 


Put  £ pint  of  cream  into  a saucepan  with  2 ounces  of  castor 
sugar,  and  when  it  boils  mix  in  slowly  1 teaspoonful  of  cornflour 
(this  should  have  been  previously  mixed  with  a little  cream) ; 
bring  it  to  the  boil  again,  stirring  all  the  time ; now  let  it  cool 
a little ; then  mix  in  the  yolks  of  3 well  beaten  eggs,  and  stir 
again,  but  do  not  let  the  mixture  boil  or  it  will  curdle ; flavour 
with  vanilla,  then  pour  into  a fireproof  soufflee  dish,  and  bake 
in  a sharp  oven  for  five  minutes,  or  the  top  may  be  browned  with 
a salamander  instead  of  in  the  oven. 


SEPTEMBER  8th. 

BREAKFAST. 

Wheatmeal  Porridge.  Dish  of  Oranges. 

Mustard  and  Cress.  Cold  Rolled  Pork. 

Jam.  Filleted  Fried  Haddock. 


LUNCHEON. 

Tomatoes  and  Veal  (from  Cauliflower. 

knuckle).  CompSte  of  Greengages. 

Cut  some  neat  rounds  from  the  knuckle  of  veal  about  one-eighth 
inch  thick,  and  lay  them  in  a mixture  of  minced  onion ; then  dust 
with  salt  and  pepper,  brush  them  over  with  1 egg,  cover  with 
bread  crumbs,  and  fry  for  five  minutes ; drain ; arrange  a layer 
of  oooked  sliced  tomatoes  in  the  centre,  and  pour  round  brown 
sauce. 


DINNER. 

Lettuce  Soup.  Potatoes. 

Curried  Mutton  (from  Beans. 

saddle).  Apple  Sauce. 

Olive  Croutons. 

Roast  Goose. 


Put  2 ounces  of  butter  into  a stewpan  with  2 sliced  onions, 
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1 bunch  of  herbs,  and  2 lbs.  of  shredded  lettuce ; add  3 pints  of 
milk,  and  thicken ; simmer  for  half  an  hour ; skim  well,  then  rub 
through  a sieve  ; put  it  back  into  the  stewpan  to  get  hot  ; add 
now  the  yolks  of  3 eggs,  the  juice  of  \ lemon,  and  pepper  and 
salt  to  taste ; let  the  soup  boil  up,  then  serve. 

Cut  some  neat  rounds  of  bread,  and  fry  them  in  butter ; then 
spread  a layer  of  Italian  sausage,  and  pile  on  the  top  some  chopped 
olives ; ornament  with  butter  through  a forcing  bag ; eat  cold. 


SEPTEMBER  9th. 

BREAKFAST. 

Rusks  and  Milk.  Jam. 

Hovis  Bread.  Baked  Eggs. 

Honey.  Anchovy  Toast. 


Cut  6 hard  boiled  eggs  into  halves,  and  take  a small  slice  from 
underneath,  so  that  they  can  stand  easily;  take  out  the  yolks, 
and  mash  them  with  2 ounces  of  cooked  veal,  3 anchovies,  a little 
minced  parsley,  2 chopped  mushrooms,  and  pepper  and  salt  to 
fancy ; fill  in  the  whites  with  the  mixture ; brush  the  top  over 
with  egg,  and  bake  in  a moderate  oven  for  twenty  minutes. 


LUNCHEON. 

Ragout  of  Goose.  Baked  Cabbage. 

Apple  Sauce.  Macaroni  Cheese. 

Mashed  Potatoes. 


Boil  1 cabbage  until  tender ; then  drain  and  chop ; mix  with 
it  2 eggs,  1 ounce  of  butter,  2 table-spoonfuls  of  milk,  and  salt 
and  pepper  to  taste ; stir  well ; turn  into  a greased  pudding-basin, 
and  bake  in  a quick  oven  for  half  an  hour. 


DINNER. 

Oyster  Patties.  Bread  Sauce. 

Mutton  Cutlets  and  Peas.  Chip  Potatoes. 

Roast  Partridges.  Apple  Charlotte. 


Line  some  patty-pans  with  rich  pastry;  place  a small  piece 
of  bread  in  the  centre;  brush  over  with  beaten  egg,  and  bake  in 
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a quick  oven  for  ten  minutes;  then  take  out  the  bread  carefully, 
and  fill  with  the  following  mixture : — Mix  2 ounces  of  butter 
with  1 table-spoonful  of  flour  and  the  liquor  that  flows  from 
1 dozen  oysters ; let  it  boil ; then  add  a little  cayenne  pepper 
and  the  oysters  which  should  have  been  out  in  halves  (the  beards 
must.,  of  course,  have  been  taken  off),  a squeeze  of  lemon  juice,  and 
1 gill  of  cream ; heat  through  without  boiling,  and  when  cool  fill 
the  pastry,  and  arrange  prettily  on  a silver  dish. 


SEPTEMBER  ioth. 

BREAKFAST. 

Sally  Lunns.  Haddock  with  Poached 

Radishes.  Eggs. 

Honey.  Cold  Partridges. 

Dish  of  Nectarines. 


Grill  1 haddock,  lay  it  on  a hot  dish,  put  a little  butter 
fl.nd  pepper  over,  and  arrange  some  nicely  poached  eggs  on  the 
fish ; surround  them  with  finely  minced  parsley. 


LUNCHEON. 

Macaroni  and  Meat  Shape.  Semolina  Pudding. 

Vegetable  Marrow. 


Butter  a pudding-basin,  and  line  it  with  stripsi  of  cooked 
macaroni  in  long  lengths ; now  mince  up  any  cold  scraps  from 
the  larder,  partridge,  veal,  and  goose ; fill  the  basin  with  this 
mince ; add  some  slices  of  hard  boiled  egg,  a few  bread  crumbs, 
1 chopped  onion,  pepper  and  salt  to  taste,  and  a little  good  gravy ; 
cover  over  with  macaroni ; then  put  a ^round  of  buttered  paper 
over,  and  steam  for  one  and  a half  hours;  turn  out  carefully,  and 
serve  with  brown  gravy. 


DINNER. 


Filleted  J ohn  Dory  . 
Saddle  of  Lamb. 

Mint  Sauce. 


Potatoes. 

Fried  Aubergines. 
Caviare  Toast. 


Fillet  a John  Dory,  cut  it  into  neat  sized  serving  pieces,  and 
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dry  thoroughly ; now  put  1 teasponful  of  minced  parsley  in  a pan 
with  1 gill  of  oil,  and  fry  for  five  minutes;  add  2 table-spoonfuls 
of  flour,  a little  pepper  and  salt,  and  1 pint  of  good  fish  stock; 
when  smooth  put  in  the  fish,  simmer  for  eight  minutes,  then 
arrange  tastefully  on  a dish ; garnish  with  cut  lemon. 

Butter  some  rounds  of  toast ; lay  a little  heap  of  caviare  on 
top ; put  a ring  of  minced  parsley  round ; make  hot,  and  serve. 


SEPTEMBER  nth, 

BREAKFAST. 

Hominy.  Stewed  Greengages. 

Hot  Toast.  Kipper  Toast. 

Watercress.  Fried  Ham. 


Take  the  meat  from  2 cooked  kippered  herrings,  pound  the 
flesh  in  a mortar  with  2 ounces  of  butter  and  a little  cayenne ; 
when  smooth  add  a little  cream,  and  mix  well ; spread  on  squares 
or  rounds  of  buttered  toast  (hot),  and  serve. 


LUNCHEON. 

Cold  Saddle  op  Lamb.  Scalloped  Salsify. 

Mint  Sauce.  Semolina  Custard. 

Potato  Salad. 


Cut  the  remains  of  the  pudding  into  neat  slices ; arrange  in  the 
centre  of  a glass  dish ; pour  over  a layer  of  jam,  then  A pint  of 
good  custard. 


.DINNER. 


Dressed  Crab. 

Roast  Guinea  Fowls. 
Bread  Sauce. 
Cauliflower. 


Potatoes  X la  Maitre  d’Hotel. 
Whortleberry  and  Apple 
Tart. 

Cream. 
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SEPTEMBER  12th. 


BREAKFAST. 


Rusks  and  Milk. 
Buttered  Scones 
Dish  of  Apples. 


Broiled  Beef  Bones. 
Galantine  of  Sheep’s 


Tongues. 


LUNCHEON. 


Minced  Lamb  with  Fried 
Tomatoes. 


Rice  Cream. 
Cheese. 


Mashed  Potatoes. 


Boil  2 ounces  of  sugar  and  1 ounce  of  rice  in  1 pint  of  milk 
till  creamy ; then  strain,  and  add  the  yolks  of  3 well  beaten  eggs 
and  a little  vanilla ; when  nearly  cold  pour  into  a glass  dish ; 
serve  with  stewed  plums  or  greengages. 


Cut  the  remains  of  the  guinea  fowls  into  neat  pieces,  then 
warm  them  through  in  highly  seasoned  brown  stock ; add  a dash 
of  mushroom  ketchup  and  tomato*  sauce ; now  dip  the  joints  in 
egg;  cover  with  bread  crumbs,  and  fry;  dish  up  neatly;  pour 
the  gravy  round,  and  garnish  with  potato  chips  and  fried 
tomatoes. 

Grease  and  line  a round  cake  tin  thickly  with  butter ; 
now  put  alternate  rows  of  sliced  pineapple  and  bananas 
round  the  tin ; press  firmly ; then  fill  the  inside  with  pieces  of 
madeira  cake;  pour  in  a rich  custard,  cover  the  top  over  with 
buttered  paper,  and  stand  the  tin  in  a saucepan  of  boiling  water, 
which  should  come  half-way  up;  steam  for  one  hour;  then  turn 
out  carefully,  take  off  the  paper,  and  sprinkle  with  chopped 
pistachio  nuts  or  desiccated  cocoanut. 


DINNER. 


Westbury  Soup. 

Ragout  of  Guinea  Fowl. 
Reindeer  Tongue. 


Brussels  Sprouts. 
Potato  Chips. 
Pineapple  Pudding. 


The  Day-ly-Day  Cookery  Book 

SEPTEMBER  13th. 

BREAKFAST. 


299 


Bread  and  Milk. 
Honey. 

Radishes. 


Pears. 

Cold  Tongue. 

Filleted  Kippered  Herrings. 


'Cut  some  fillets  from  kippered  herrings,  free  them  from  skin 
and  bone,  and  cook  in  a little  butter  in  the  oven  for  eight 
minutes ; then  sprinkle  over  with  cayenne,  and  serve  on  strips 
of  hot  buttered  toast ; put  a little  hard  boiled  yolk  of  egg  over  that 
has  been  rubbed  through  a sieve,  and  serve. 


Have  3 pints  of  nicely  flavoured  clear  soup  ready  in  the  tureen, 
then  slip  in  the  garnish,  which  is  made  as  following: — Take  the 
yolks  of  2 or  3 eggs  beaten  up  with  a very  little  clear  stock  (not 
more  than  1 table-spoonful),  season  with  salt  and  pepper,  and 
divide  it  into  2 equal  parts,  one  of  which  is  coloured  green,  while 
the  other  is  left  yellow ; pour  the  custard  into  buttered  tins,  and 
set  in  a pan  of  boiling  water  over  the  fire  till  the  custard  becomes 
firm ; when  cold  turn  out,  and  cut  in  the  shape  of  dice,  hearts,  or 
diamonds. 

Peel  1 lb.  of  potatoes,  cut  them  into  little  balls,  and  put  them 
into  a pan  with  3 ounces  of  butter;  cover  the  pan,  and  let 
them  cook  gently ; shake  the  pan  at  intervals,  then  take  off  the 
lid,  and  toss  them  about  till  brown ; garnish  with  chopped 
parsley;  sprinkle  a little  salt  over,  and  serve. 

Rub  a salad  bowl  all  over  with  garlic ; then  lay  some  thin  slices 
of  boiled  beetroot  at  the  bottom,  3 finely  minced  onions,  a sprinkle 


LUNCHEON. 


DINNER. 


Clear  Soup. 

Leg  of  Mutton. 
French  Beans. 


Potato  Marbles. 
Anchovy  Salad. 
Cheese  Straws. 
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of  aifted  sugar  and  powdered  parsley,  pepper  and  salt  to  taste, 
and  3 hard  boiled  eggs  cut  into  slices ; then  add  half  the  contents 
of  a tin  of  smoked  sardines  and  6 boned  anchovies ; mii  well ; 
then  add  2 apples  peeled  and  sliced,  and  the  inside  best  part  of 
1 endive  pulled  into  pieces ",  pour  3 table-spoonfuls  of  oil  and 
1 of  vinegar  over ; mix  well,  and  garnish  the  salad  with  stoned 
olives  and  watercress. 


SEPTEMBER  14th. 


Hominy. 
Hot  Rolls. 
Marmalade. 


BREAKFAST. 

Minced  Tongue  and 
Poached  Eggs. 
Fried  Mushrooms. 
Apple  Fool. 


Put  2 lbs.  of  apples,  peeled  and  cored,  into  a stewpan  with 
1 lb.  of  loaf  sugar  and  | pint  of  water ; cook  until  soft,  then  rub 
through  a sieve  into  a basin ; when  cool  flavour  with  lemon  juice, 
and  add  gradually  ^ pint  of  either  milk  or  cream,  mix,  and  serve 
in  a china  dish. 


LUNCHEON. 

Mutton  and  Tomato  Pie.  Greengage  Pudding. 

Haricot  Beans. 


DINNER. 


Fried  Soles. 
Anchovy  Sauce. 
Roast  Ducks. 
Apple  Sauce. 


Peas. 

Chip  Potatoes. 
Lemon  Sponge. 


SEPTEMBER  15th. 

BREAKFAST. 

Porridge  with  Cream.  Brawn. 

MArmalade.  Rissoles  from  Soles. 

Stewed  Plums. 
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LUNCHEON. 

Baked  Ox  Heart.  Broad  Beans  with  Parsley 

Currant  Jelly.  and  Butter. 

Mashed  Potatoes.  Bread  and  Butter  Pudding. 


Soak  the  ox  heart  for  ten  minutes  in  salt  and  water  to  draw  out 
the  blood,  dry,  and  fill  the  cavity  with  good  veal  stuffing,  press 
firmly  in,  then  flour  the  heart,  and  put  it  into  a moderate  oven 
for  three  hours,  basting  frequently ; make  a rich  brown 
thickened  gravy  in  the  pan,  pour  over,  and  serve  as  hot  as  possible, 
as  it  soon  chills.  If  you  have  hot  water  plates  they  should  be 
used  especially  with  this  dish. 


DINNER. 

Carrot  Soup.  Exeter  Potatoes. 

Fried  Cro6tons.  Baked  Sweetbreads  and  Peas. 

Ragout  of  Ducks.  Cheese  Puffs. 

Apple  Sauce. 


Grate  2 ounces  of  rich  cheese,  and  mix  it  with  1 table-spoonful 
of  cream,  1 ounce  of  bread  crumbs,  1 ounce  of  butter,  and  a pinch 
of  cayenne  pepper ; now  make  some  rounds  of  pastry  about  the 
size  of  the  top  of  a teacup,  put  1 table-spoonful  of  the  mixture  in 
the  centre,  fold  over,  pinch  the  edges;  bake  ini  a brisk  oven  for 
five  minutes  or  a little  longer;  serve  hot,  garnished  with  water- 
cress. 


SEPTEMBER  16th. 

BREAKFAST. 

Rusks  and  Milk.  Braised  Beef. 

Buttered  Scones.  Fried  Filleted  Plaice. 

Pears. 


Take  about  4 lbs.  of  the  undercut  of  the  sirloin,  put  it  into  a 
braising-pan  with  | pint  of  stock,  1 sliced  onion,  pepper  and  salt 
to  fancy ; cook  slowly  until  tender  (about  three  hours),  then  press  ; 
when  cold  glaze  and  garnish  with  parsley  and  capsicums.  The 
liquor  that  flows  from  the  meat  will  be  found  very  tasty  and 
delicious. 
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LUNCHEON. 

Hashed  Ox  Heart.  Boiled  Batter  Pudding. 

Baked  Potatoes.  Damson  Sauce. 

Currant  Jelly  Sauce. 


Cut  the  remains  of  the  heart  into  neat  serving  pieces,  make 
thoroughly  hot  in  some  of  the  gravy  that  was  left,  add  1 wine- 
glassful  of  port,  a squeeze  of  lemon  juice,  and  serve  very  hot  in 
a border  of  spinach. 


DINNER. 


Turbot. 

Sauce  Hollandaise. 
Larded  Hare. 
Beans. 

Potatoes. 


Currant  Jelly. 
Meopham  Cream. 
GruyIire  Cheese. 
Nasturtium  Salad. 


Mix  a salad  dressing  of  oil,  vinegar  (tarragon),  pepper,  salt,  and 
sugar,  put  it  into  a bowel  with  2 sliced  onions  and  1 pulled  lettuce ; 
now  add  about  20  leaves  of  nasturtiums  and  2 table-spoonfuls  of 
the  young  seeds  ; mix  well,  and  decorate  with  chilies,  hard  boiled 
eggs,  and  the  different  coloured  flowers. 


SEPTEMBER  17th. 

BREAKFAST. 

Milk  Twists.  Dish  of  Apples. 

Cold  Toast.  Fried  Ham  and  Eggs. 

Brown  Bread.  Cold  Braised  Beef. 


LUNCHEON. 

Fish  Pie  (from  turbot).  Mashed  Potatoes. 

Curried  Kidneys.  Macaroni  Cheese. 


Fry  the  kidneys  in  the  ordinary  way  very  slowly  for  eight 
minutes ; then  turn  them  into  £ pint  of  rich  brown  curry  sauce, 
simmer  for  two  minutes ; serve  in  a border  of  rice. 
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DINNER. 

Hare  Soup  (made  from  remains 

OF  ROAST  hare). 

Pork  Fritters. 

Cranberry  Sauce. 

Boned  Shoulder  of  Lamb. 


Mint  Sauce. 

Chip  Potatoes. 
Vegetable  Marrow. 
Devilled  Shrimps. 


Mince  very  finely  1^  lbs.  of  lean  pork ; then  mix  it  with 
2 ounces  of  bread  crumbs,  1 finely  chopped  apple,  and  a little 
powdered  sage,  pepper  and  salt ; bind  with  1 egg,  make  the 
mixture  into  balls,  and  fry  in  boiling  fat  for  ten  minutes,  then 
serve  in  a border  of  fried  parsley ; serve  with  brown  gravy  and 
tomato  sauce. 

Take  the  bone  from  the  lamb  and  lay  the  meat  flat  on  the 
table,  sprinkle  plentifully  with  chopped  mint,  parsley  and  thyme, 
and  pepper ; then  roll  up  and  tie  firmly,  bake  in  a moderate  oven 
for  three  hours ; serve  with  brown  gravy. 


SEPTEMBER  18th. 


BREAKFAST. 


Muffins  and  Crumpets. 
Cold  Toast. 

Jam. 


Honey. 

Fish  Sausage. 
Cold  Bath  Chap. 


These  sausages  can  be  purchased  either  smoked  or  fresh  in 
parcels  of  4 lbs.  for  3s.  4d.,  and  will  be  found  an  agreeable  change 
for  the  breakfast  table;  they  can  be  fried  whole  or  split  and 
grilled. 


LUNCHEON. 

Minced  Lamb  with  Tomatoes. 

Cauliflower  with  Parsley  Baked  Lemon  Pudding. 

Sauce. 


Pull  the  cauliflower  into  sprigs  and  boil  it  in  salted  water  until 
soft  without  being  broken;  now  drain,  arrange  in  the  centre  of 
a dish,  pour  parsley  sauce  over,  and  garnish  round  with  peas. 

Line  a piedish  with  pastry,  and  pour  in  the  following 
mixture : — Grate  the  rind  of  1 lemon,  and  add  the  juice  of  2 
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to  ^ lb.  of  stale  madeira  cake,  4 ounces  of  castor  sugar,  1 gill 
of  cream,  and  the  yolks  of  3 eggs,  mix  well,  and  bake  in  a 
moderate  oven  for  half  an  hour;  then  put  the  whisked  whites  of 
the  eggs  on  the  top,  and  just  set  them  in  the  oven. 


DINNER. 

Calf’s  Tail  Soup.  Bread  Sauce. 

Croutons.  Brussels  Sprouts  in  Gravy. 

Roast  Turkey  Stuffed  with  Snow  Potatoes. 

Chestnuts.  Meringues. 


Parboil  2 lbs.  of  chestnuts,  then  take  off  their  outer  skins  and 
pound  them  in  a mortar  with  2 ounces  of  butter,  2 table-spoonfuls 
of  cream,  and  pepper  and  salt  to  taste ; when  quite  smooth  fill 
the  crop  of  the  turkey,  and  bake  in  the  ordinary  way. 

Choose  some  large  Brussels  sprouts  and  boil  them  in  salted  water 
until  tender,  without  breaking ; when  cooked  drain  and  turn  them 
out  into  a stewpan  with  2 ounces  of  butter,  a little  pepper,  and 
1 teacupful  of  rich  brown  gravy;  shake  the  saucepan  gently 
for  a minute  or  so,  and  serve. 


SEPTEMBER  19th. 

BREAKFAST. 

Rusks  and  Milk.  Grilled  Mackerel. 

Dish  of  Mulberries.  Minced  Bath  Chap  with 

Milk  Scones  (toasted).  Fried  Eggs. 

Jam. 


Make  some  rounds  of  hot  buttered  toast,  lay  1 fried  egg  on 
each,  and  surround  it  with  finely  minced  Bath  chap,  which  has 
been  seasoned  with  cayenne  pepper,  and  made  hot ; serve  at  once 
garnished  with  watercress. 


LUNCHEON. 

Rabbit  Pie.  Pond  Pudding. 

Stuffed  Vegetable  Marrow. 
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DINNER. 

Fresh  Haddock  Stuffed  Cabbage. 

and  Baked.  Potatoes. 

Lark  Pudding.  Chocolate  Eclairs. 

Turkey  Rissoles. 


Line  a pudding-basin  with  suet  crust,  put  in  2 dozen  larks  that 
have  been  stuffed  with  veal  forcemeat  and  rolled  in  bacon, 
1 lb.  of  rump  steak  cut  into  small  pieces,  1 sliced  onion,  pepper 
and  salt  to  taste;  then  dredge  over  with  flour,  and  fill  the  basin 
with  stock,  cover  over  with  paste,  put  a cloth  over  that,  and 
plunge  the  basin  into  boiling  water;  boil  for  four  hours,  and 
send  it  to  table  in  the  basin  it  was  cooked  in  with  a napkin  round. 
The  feet  of  the  lark  may  be  cut  off  before  being  put  into  the 
pudding,  and  neatly  stuck  in  a small  hole  at  the  top  at  the 
moment  of  serving. 


SEPTEMBER  20th. 

BREAKFAST. 

Vermicelli  Porridge.  Fried  Whiting. 

Hot  Buttered  Scones.  Grilled  Lamb  Chops. 


LUNCHEON. 

Curried  Mushrooms.  Grcy^re  Cheese. 

Poached  Eggs  on  Anchovy  Bean  Salad. 

Toast. 


Make  \ pint  of  good  curry  sauce,  and  when  quite  hot  slip  in 
carefully  1 dozen  mushrooms  that  have  been  previously  cooked  in 
the  oven ; give  one  boil  up,  and  serve  in  a border  of  rioe. 

Boil  1 lb.  of  French  beans  (all  the  same  size  if  possible)  in 
boiling  salted  water  for  twelve  minutes,  then  drain,  and  when  cold 
lay  them  on  a dish ; put  a little  oil,  vinegar,  pepper,  and  salt  over 
and  a sprinkling  of  minced  onion  and  parsley ; serve  garnished 
with  slices  of  hard  boiled  eggs. 


x 
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DINNER. 

Lobster  Soup.  Spinach. 

Blackcock  and  Greyhen.  Potatoes. 

Cushion  op  Bacon.  Apple  Puree. 


These  birds  (blackcock  and  greyhen)  should  be  trussed  and 
cooked  the  same  as  ordinary  fowl,  only  being  larger  will  take 
longer ; the  basting  spoon,  too,  should  be  constantly  at  work  or 
the  flesh  will  be  dry ; serve  with  brown  gravy,  bread  sauce,  and 
cayenne,  and  garnish  the  birds  with  cut  lemon  and  fried  bread 
crumbs. 

Stew  2 lbs.  of  apples  with  £ lb.  of  castor  sugar  and  the  grated 
rind  and  juice  of  1 lemon  until  soft ; then  beat  them  up  and  rub 
through  a sieve ; add  2 ounces  of  butter,  and  put  them  in  a china 
dish ; mix  4 ounces  of  ground  almonds,  3 ounces  of  sugar,  the 
whisked  yolks  of  3 eggs,  and  a dash  of  rose  water ; add  the 
whisked  whites,  mix  again,  and  spread  over  the  apples ; bake  in 
a fairly  hot  oven  for  fifteen  minutes. 


SEPTEMBER  21st. 

BREAKFAST. 

Hot  Rolls.  Cold  Cushion  of  Bacon. 

Radishes.  Dish  of  Prawns. 

Honey.  Mustard  and  Cress. 

Dish  of  Peaches. 


LUNCHEON. 

Blackcock  Pie.  Potatoes. 

Stewed  Tomatoes.  Boiled  Chocolate  Pudding. 


Take  all  the  meat  from  the  remains  of  the  blackcock  and  lay 
it  in  a piedish  with  1 dozen  button  mushrooms,  pepper  and  salt 
to  taste,  1 minced  onion,  and  3 hard  boiled  eggs  cut  into  rings; 
dredge  with  flour,  and  cover  with  stock  (made  from  the  bones  of 
the  bird) ; put  a rich  paste  over,  decorate  with  leaves  of  pastry, 
and  bake  in  a fairly  hot  oven  for  half  an  hour,  or  until  the  pastry 
is  nice  and  brown. 

Mix  3 ounces  of  butter  with  \ lb.  of  castor  sugar,  then  stir  in 
2 well  beaten  eggs  and  4 lb.  of  fine  bread  crumbs  ; pour  over 
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£ pint  of  milk,  a few  drops  of  vanilla,  2 ounces  of  oiled 
butter,  and  ^ lb.  of  grated  chocolate,  blend  together,  and  pour 
into  a buttered  mould ; steam  for  one  hour. 


DINNER. 

Potato  Soup.  Potatoes. 

Haunch  of  Welsh  Mutton.  Maitre  d’Hotel  Sauce. 

Currant  Jelly  Sauce.  Custard  Tartlets. 

Scarlet  Runners. 


Put  1 lb.  of  peeled  and  sliced  potatoes  into  a saucepan  with 
3 pints  of  white  stock,  2 large  sliced  onions,  1 stick  of  celery,  and 
2 turnips ; when  the  vegetables  are  tender,  nib  through  a sieve, 
thicken  the  puree  with  1 teaspoonful  of  cornflour  and  1 ounce 
of  butter;  put  it  back  into  the  stewpan,  season  with  pepper  and 
salt;  add  a dash  of  cream,  and  serve. 

Line  some  patty-pans  with  pastry,  and  bake ; when  cold  add 
1 spoonful  of  raspberry  jam,  then  put  1 spoonful  of  nicely 
flavoured  thick  custard  on  top,  beat  the  white  of  1 egg  with  a 
little  sugar  to  a stiff  froth,  and  put  some  roughly  over  the  top, 
sprinkle  over  with  castor  sugar,  and  bake  for  three  minutes  in  a 
fairly  hot  oven;  garnish  with  real  flowers. 


SEPTEMBER  22nd. 

BREAKFAST. 

Hot  Rolls.  Jam. 

Hovis  Bread.  Freed  Fillets  of  Ha:ee. 

Dish  of  Oranges.  Grilled  Kidneys. 


Cut  the  fillets  of  fish  into  nice  sized  serving  pieces,  dry  them 
thoroughly,  then  dip  them  in  oiled  butter,  egg,  and  bread 
crumbs,  and  fry  in  boiling  fat  for  five  minutes ; arrange 
>en  couronne,  and  garnish  with  picked  shrimps  and  parsley. 


LUNCHEON. 

Cold  Haunch  of  Mutton.  Lettuce  Salad. 

Fried  Vegetable  Marrow.  Rice  and  Apple  Pudding. 


Pare,  take  out  the  seeds,  and  cut  the  vegetable  marrow  into 
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serving  pieces,  boil  in  salted  water  until  tender  without  breaking, 
dram,  then  dip  in  egg,  cover  with  crumbs,  and  plunge  in  boiling 
fat ; fry  until  brown,  then  dish  up  daintily. 

Boil  3 ounces  of  rice  in  1 pint  of  milk  and  2 ounces  of  sugar 
until  soft,  then  let  it  get  a little  cool,  and  add  a few  drops  of 
lemon  juice  and  1 beaten  egg;  line  a buttered  piedish  with  the 
rice,  then  cover  over  with  nicely  flavoured  apple  pulp,  sprinkle 
a little  castor  sugar  over,  add  2 ounces  of  butter  broken  into 
small  pieces,  and  bake  in  a moderate  oven  for  half  an  hour. 


DINNER. 

Shrimps  Saut£.  Lamb’s  Sweetbreads. 

Curried  Mutton.  Stuffed  Aubergines. 

Rice.  Damson  Tart  and  Cream. 


Take  some  shelled  shrimps,  dip  them  into  boiling  water  for 
a second,  dry  in  a cloth,  and  plunge  into  boiling  fat  (butter  if 
possible)  in  a frying-basket  for  one  minute ; drain,  and  serve 
immediately  on  a veiy  hot  dish ; garnish  with  crisp  parsley,  and 
send  cut  lemon,  brown  bread  and  butter,  and  cayenne  to  table 
with  this  dish. 

Cut  the  aubergines  into  halves  lengthways,  and  scoop  out 
carefully  all  the  seeds  and  pulp ; put  these  into  a basin,  and  mix 
them  with  1 ounce  of  bread  crumbs,  same  of  minced  ham, 
1 teaspoonful  of  mixed  herbs,  and  pepper  and  salt  to  taste ; blend 
with  1 egg,  fill  the  aubergines  with  this  mixture,  put  little  pieces 
of  butter  here  and  there,  and  bake  in  a moderate  oven  for  three- 
quarters  of  an  hour.  These  delicious  vegetables  require  rather 
slow  cooking. 


SEPTEMBER  23rd. 

BREAKFAST. 

Hot  Buttered  Toast.  Dish  of  Pears. 

Oatmeal  Porridge.  Grilled  Mackerel. 

Radishes.  Mutton  Chops. 
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LUNCHEON 


Cold  Brisket  of  Beef. 
Cucumber  Salad. 


Blackberry  and  Afplb  Fool. 


Put  1 lb.  of  blackberries,  the  same  of  apples,  the  juice 
and  rind  of  1 lemon,  and  £ lb.  of  loaf  sugar  into  a saucepan ; 6tew 
until  the  fruit  is  soft  (about  an  hour),  then  rub  through  a sieve, 
and  add  \ pint  of  good  custard,  mix  together,  fill  some  custard 
cups,  and  put  little  heaps  of  whipped  cream  on  top. 


Boiled  Leg  of  Lamb. 


Put  about  lbs.  of  the  middle  of  the  back  of  a sturgeon  into 
warm  water  with  a small  handful  of  salt ; simmer  slowly  for  three- 
quarters  of  an  hour  (skim  now  and  then) ; drain,  and  garnish 
with  cut  lemon  and  parsley,  and  serve  with  sauce  hollandaise. 
This  fish  requires  more  cooking  than  most  fish. 

Cut  1 rabbit  into  neat  joints,  and  fry  it  till  brown  with  1 minced 
onion ; then  put  it  into  a stewpan  with  1 pint  of  thickened  brown 
gravy  and  the  onion,  season  to  taste  with  pepper  and  salt,  add 
1 glass  of  port,  a squeeze  of  lemon  juice,  and  a little  red 
currant  jelly ; simmer  for  half  an  hour,  then  dish  up,  and  garnish 
with  forcemeat  balls. 

Well  butter  a mould,  ornament  it  with  stoned  raisins  and  slices 
of  citron  and  dried  cherries,  put  some  sliced  spongecake  on 
the  top,  a few  soaked  ratafias,  and  so  on  till  the  mould  is  nearly 
full;  then  pour  in  ^ pint  of  cusrtard  well  sweetened,  cover  the 
pudding  with  buttered  paper,  and  steam  for  one  hour ; turn  out 
carefully,  and  serve  with  wine  sauce. 


DINNER. 


Boiled  Sturgeon. 
Sauce  Hollandaise. 
Jugged  Rabbit. 


Carrots. 

Potatoes. 

Kenley  Pudding. 


SEPTEMBER  24th 


BREAKFAST. 


Bread  and  Milk. 
Hot  Rolls. 

Jam. 


Mustard  and  Cress. 
Cold  Brisket  of  Beef. 
Fried  Soles. 
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LUNCHEON. 

Mutton  Steak.  Fried  Beetroot. 

Mashed  Potatoes.  Greengage  Pudding. 


Cut  a large  steak  from  the  middle  of  a leg  of  mutton,  put  it  on 
a dish,  and  pour  over  £ pint  of  vinegar,  the  juice  of  half  a lemon, 
6 crushed  peppercorns,  and  1 table-spoonful  of  mushroom 
ketchup ; let  it  remain  in  this  for  twenty-four  hours ; then  lay 
the  meat  in  a stewpan  with  £ pint  of  good  brown  gravy,  1 dozen 
chopped  button  mushrooms,  and  pepper  and.  salt  to  taste ; simmer 
for  one  and  a half  hours,  then  thicken  the  gravy,  and  serve  with 
oranberry  sauce. 


DINNER. 

Ox  Tail  Soup.  Pork  Cutlets  and  Tomato 

Lamp  Rissoles  with  Peas  Sauce. 

(from  cold  lamb).  Baked  Apples  with  Cream. 

Cheese  Straws. 


Take  out  the  cores  from  some  large  apples,  fill  the  centre  with 
strawberry  jam,  and  bake  slowly  until  soft;  when  cold  put  a small 
heap  of  whipped  cream  on  the  top,  and  decorate  with  chopped 
almonds  and  citron  cut  in  fanciful  shapes. 


SEPTEMBER  25th. 

BREAKFAST. 

Brown  Bread.  Grilled  Kippered  Salmon. 

Hot  Toast.  Plain  Boiled  Eggs. 

Jam.  __ 


LUNCHEON. 

Meat  Patties.  Bread  and  Butter  Pudding. 

Roe  Toast. 


Line  some  patty-pans  with  pastry;  now  take  any  cold  meat 
that  may  be  left  in  the  larder,  mince  it  finely,  add  a little  chopped 
onion,  pepper  and  salt  to  taste,  and  1 gill  of  good  gravy ; fill  the 
patty-pans,  put  a crust  over,  press  the  edges,  and  bake  for  twenty 
minutes;  when  half  done  they  should  have  a little  crushed 
vermicelli  sprinkled  over,  and  then  glazed. 
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DINNER. 

Green  Pea  Sotjp.  Wild  Duck. 

Hat.f  Calf’s  Head.  Orange  Salad. 

Potatoes  (chip).  Banana  Trifle. 


Butter  a piedish  and  line  it  with  slices  of  spongecake,  put 
1 layer  of  sliced  bananas  on  top,  then  some  apricot  jam,  squeeze 
a little  lemon  juice  over,  then  another  layer  of  spongecake,  cover 
with  pieces  of  butter,  and  bake  in  a moderate  oven  for  half  an 
hour ; when  cold  serve  with  whipped  cream. 


SEPTEMBER  26th. 

BREAKFAST. 

Quaker  Oats.  Foie  Gras. 

Honey.  Rolled  Tongue. 

Hot  Rolls. 


Boil  1 tongue  in  the  ordinary  way,  then  skin  and  roll  it  tightly, 
commencing  at  the  top,  and  tie  round  with  tape;  when  cooked 
glaze  and  decorate  in  the  usual  way. 


LUNCHEON. 

Tongue  Fritters.  CompQte  of  Greengages. 

Macaroni  Cheese. 


Stamp  out  some  thin  slices  of  tongue  and  cover  with  foie 
gras,  press  down,  dust  a little  cayenne  over,  and  smooth  some 
fine  bread  crumbs  on  top,  pour  over  some  oiled  butter,  bake  in 
a sharp  oven  for  ten  minutes,  sprinkle  a little  minced  parsley 
over,  and  serve  very  hot ; hand  round  tomato  sauce. 


DINNER. 

Tomato  Soup.  Straw  Potatoes. 

Curried  Calf’s  Head.  Spinach. 

Roast  Snipe.  Strawberry  Whips. 


These  delicate  little  birds  (snipe)  should  not  be  drawn,  but 


The  Day-by-Day  Cookery  Book 

trussed  with  the  heads  on;  they  should  be  laid  on  toast,  and 
baked  for  about  twenty  minutes  in  a moderate  oven,  basting 
f 1 equently  with  butter ; send  them  to  table  on  the  toast  with  rich 
brown  gravy,  out  lemon,  and  cayenne  as  accompaniments ; garnish 
with  crisp  parsley. 

Whip  1 pint  of  cream  till  thick,  then  add  a few  drops  of 
cochineal,  and  mix  in  1 lb.  of  strawberry  jam  that  has  been  rubbed 
through  a sieve,  heap  up  the  mixture  in  custard  cups,  grate  a little 
cochineal  sugar  over,  and  serve. 


SEPTEMBER  27th. 

BREAKFAST. 

W heat  Meal  Porridge.  Potted  Tongue. 

Buttered  Scones.  Fried  Slips. 

Radishes. 


LUNCHEON. 

Minced  Tongtje  in  Mashed  Potatoes. 

Macaroni.  Cheese. 

Grilled  Steak.  Celery. 

Horse  Radish  Sauce. 


Butter  a piedish,  then  put  1 layer  of  cooked  macaroni  at  the 
bottom,  \ pint  of  thick  white  sauce,  then  1 layer  of  minced  tongue 
or  ham ; now  break  over  carefully  6 eggs,  season  with  pepper  and 
salt,  cover  with  bread  crumbs,  and  pour  a little  oiled  butter  over 
all ; bake  in  a fairly  hot  oven  for  fifteen  minutes,  then  sprinkle 
some  minced  parsley  over,  and  serve. 


Mock  Turtle  Soup. 
Sirloin  of  Beef. 
Cauliflower. 
Mashed  Potatoes. 


DINNER. 

Roast  Partridge. 

Bread  Sauce. 

Lax  on  Toast  (Norwegian 
salmon). 


Lax,  which  is  rather  an  expensive  luxury,  can  be  procured  in 
tins,  and  will  be  found  very  delicious ; small  slices  should  be  laid 
on  hot  buttered  toast,  dusted  with  cayenne,  and  made  hot  in  ihe 
oven  for  two  minutes ; garnish  with  stoned  olives. 
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SEPTEMBER  28th. 


Hot  Rolls. 
Hovis  Bread. 
Watercress. 


BREAKFAST. 

Rissoles  from  Grilled  Steak. 
Fried  Potatoes. 

Anchovy  Toast. 


LUNCHEON. 

Cold  Beef.  Cornflour  Blancmange. 

Horse  Radish  Sauce.  Compote  of  Greengages. 

Stuffed  Tomatoes. 


DINNER. 

Thick  Vegetable  Soup.  Jelly  Sauce. 

RagoSt  of  Partridges.  Stewed  Celery. 

Loin  of  Mutton  (stuffed  Snow  Potatoes, 

and  rolled).  Cheesecakes. 


Mix  the  beaten  yolks  of  3 eggs  with,  1 ounce  of  flour  and 
1 wine-glassful  of  cream ; then  add  it  gradually  to  3 pints  of  good 
white  stock,  let  the  soup  cool  a little,  and  put  in  a few  cooked 
carrots,  turnips,  cucumber,  celery,  and  onion,  all  of  which  should 
be  cut  into  small  fanciful  shapes,  and  be  already  cooked ; now 
add  1 teaspoonful  of  sifted  sugar  and  a few  cooked  peas,  make  the 
soup  hot  without  boiling,  and  serve  with  minced  parsley  on  top. 

Cut  the  remains  of  the  partridges  into  neat  serving  pieces, 
warm  them  up  in  rich  brown  thickened  gravy,  pile  up  high  on  a 
dish,  grate  a little  gruy^re  cheese  over,  and  serve  with  stuffed 
tomatoes. 


SEPTEMBER  29th. 

BREAKFAST. 

Dish  of  Nectarines.  Fried  Sausages  on  Toast. 

Honey  in  the  Comb.  Savoury  Omelette. 


LUNCHEON. 

Husband’s  Pie.  Cheesecakes. 

Mashed  Potatoes.  Cream  Cheese. 


Take  most  of  the  fat  from  the  cold  loin  of  mutton,  and  cut  the 
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meat  into  square  pieces,  lay  them  in  a dish  with  a small  piece  of 
bacon  the  same  size  on  top,  then  1 layer  of  baked  mushrooms, 
season  to  taste  with  pepper  and  salt,  put  \ pint  of  good  gravy  in, 
cover  with  bread  crumbs,  then  with  mashed  potatoes,  and  bake 
for  half  an  hour  in  a fairly  hot  oven. 


Baked  Ham. 


Fillet  1 small  turbot  into1  neat  serving  pieces,  then  lay  them 
in  a baking-dish  with  \ lb.  of  butter,  squeeze  a little  lemon  juice, 
pepper  and  salt  over,  and  bake  for  fifteen  minutes  in  a moderate 
oven ; then  dish  up  neatly,  and  cover  with  Italian  sauce. 

Lard  the  guinea  fowl,  and  cook  in  the  usual  way ; then  dish 
up,  garnish  with  cut  lemon  and  watercress,  and  serve  with  a sauce 
which  is  made  as  follows : — Put  2 slices  of  ham  and  the  same 
of  veal  (cut  into  small  pieces)  in  a stewpan  with  1 pint  of  brown 
stock,  1 bunch  of  savoury  herbs,  1 minced  shallot  and  onion, 
simmer  for  one  hour,  strain,  thicken,  add  a dust  of  cayenne  pepper, 
1 glass  of  madeira,  and  serve. 

Soak  the  ham  for  twelve  hours,  then  wipe  dry,  and  cover  with  a 
oommon  crust  made  of  flour  and  water  rather  thick ; bake  for  four 
hours  (this  is  for  a ham  weighing  about  12  lbs.)  in  a moderate 
oven ; then  take  off  the  crust,  cover  with  raspings,  and  garnish 
with  tufts  of  Brussels  sprouts. 


DINNER 


Fillets  of  Turbot. 
Italian  Sauce. 

Larded  Guinea  Fowl. 


Cauliflower. 
Potatoes. 
Fruit  Salad. 


SEPTEMBER  30th 


BREAKFAST. 


Muffins  and  Crumpets. 
Dish  of  Oranges. 
Marmalade. 


Cold  Ham. 
Oeufs  SautI. 


LUNCHEON. 


Ragout  of  Larded  Guinea 
Fowl  in  Border  of 
Spinach. 


Baked  Custard  Pudding. 
Cheese. 

Celery. 
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DINNER. 

Turnip  Soup.  Cardoon  Artichokes. 

Boned  Larks  in  Cases.  Potatoes. 

Rabbit  Pie.  Caramel  Custard. 


Have  the  larks  boned,  fill  them  with  a nicely  prepared  force- 
meat, wrap  a small  slice  of  cold  ham  round  each,  and  put  them 
into  small  china  cases  (1  in  each  case),  dust  a little  pepper  and 
salt  over,  a few  chopped  mushrooms,  1 table-spoonful  of  good 
gravy,  and  cover  with  fine  bread  crumbs ; now  put  a little  butter 
on  the  top,  and  bake  for  twenty  minutes  in  a moderate  oven; 
arrange  nicely  on  a silver  dish  over  which  a napkin  has  been 
ruffled  up,  and  garnish  with  parsley. 


OCTOBER  ist. 

BREAKFAST. 

Hot  Rolls.  Cold  Ham. 

Marmalade.  Kidney  Toast. 

Mustard  and  Cress. 


LUNCHEON. 

Cold  Rabbit  Pie.  Stewed  Peas. 

Curried  Eggs.  Howard  Pudding. 


Put  1 pint  of  peas  into  a stewpan  with  1 sprig  of  parsley, 
3 minced  onions,  1 lettuce,  2 ounces  of  butter,  pepper  and  salt 
to  taste,  let  it  stew  until  tender ; then  take  out  the  lettuce,  (fee., 
mix  the  yolk  of  1 egg  with  1 gill  of  cream,  add  it  to  the  peas,  then 
1 teaspoonful  of  lemoni  juice,  stir  till  thick,  and  serve. 

Line  a tart  tin  with  paste,  ornament  prettily  all  round  the 
edges,  and  fill  it  with  the  following  mixture: — Boil  1 beaten  egg 
with  1 gill  of  cream  till  thick,  then  take  it  off  the  fire  and  stir 
in  1 ounce  of  cake  crumbs,  2 ounces  of  castor  sugar,  same  of  butter 
and  currants  (which  should  be  washed  and  dried),  whisk  all  to  a 
oream,  then  add  gradually  the  beaten  yolks  of  2 eggs,  flavour  with 
brandy ; bake  in  a moderate  oven  for  twenty  minutes,  or  until 
brown. 
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DINNER. 

Souffles  of  Turbot.  Potatoes. 

Braised  Venison  with  Greengage  Tart. 

Cherry  Sauce.  Devilled  Ham. 

Brussels  Sprouts. 


Take  away  all  the  black,  skin  from  the  turbot,  and  chop  up  the 
flesh ; then  rub  it  through  a sieve,  season  with  pepper  and  salt, 
add  1 ounce  of  butter,  1 teacupful  of  mashed  potatoes,  2 hard 
boiled  eggs  cut  into  neat  pieces,  a squeeze  of  lemon  juice,  any 
sauce  that  may  be  left,  and  a dash  of  anchovy  sauce ; 
mix  all  these  ingredients  together ; then  add  the  yolks  of  2 eggs 
which  have  been  mixed  with  a little  milk  (about  2 dessert- 
spoonfuls), blend  all  together,  and  turn  into  a well  buttered 
mould ; steam  for  two  hours,  turn  out  carefully,  and  serve  with 
anchovy  or  shrimp  sauce. 

Bone  1 shoulder  of  venison,  fill  the  cavity  with  a mixture  com- 
posed of  chopped  parsley,  bread  crumbs,  pepper  and  salt  to  taste, 
and  1 whisked  egg,  put  it  into  a stewpan  with  1 onion,  carrot, 
and  turnip  cut  into  fanciful  shapes,  and  enough  nicely  seasoned 
stock  to  cover ; braise  slowly  for  three  hours,  then  take  the  meat 
up,  lay  it  on  a dish,  strain,  thicken  and  brown  the  gravy,  add 
2 ounces  of  glace  cherries  cut  in  halves,  and  pour  over  the  lamb. 


OCTOBER  and. 

BREAKFAST. 

Vermicelli  Porridge.  Buttered  Shrimps. 

Brown  Bread.  Dish  of  Ham. 

Milk  Twists. 


Put  6 ounces  of  butter  in  a small  stewpan  with  a pinch  of 
castor  sugar,  a few  crushed  peppercorns,  and  1 table-spoonful  of 
good  gravy,  boil  for  five  minutes ; then  add  1 pint  of  pickled 
shrimps,  dish  up  neatly  on  a hot  dish,  and  garnish  round  with 
fried  eggs. 
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LUNCHEON. 

Cold  Braised  Venison.  Apple  Salad. 

Mint  Satjoe.  Devonport  Pudding. 

Baked  Tomatoes. 


Peel  and  core  4 apples,  cut  them  into  thin  slices,  and  lay 
them  on  a dish  with  a little  minced  onion,  season  to  taste  with 
oil  and  vinegar,  pepper,  and  salt,  then  sprinkle  a little  minced 
tarragon  over ; garnish  with  tufts  of  boiled  cauliflower  and  capers. 

Boil.l  pint  of  milk  with  2 ounces  of  loaf  sugar  and  a few  drops 
of  essence  of  lemon,  then  pour  3 well  beaten  eggs  into  the  milk, 
&c. ; boil  and  stir  for  five  minutes ; put  some  apricot  jam  at  the 
bottom  of  a piedish,  pour  the  mixture  over,  and  bake  in  a 
moderate  oven  for  twenty  minutes ; eat  cold. 


DINNER. 

Filleted  Sole  with  Mayon-  Boiled  Cucumber  with 
naise  (cold).  White  Sauce. 

Roast  Turkey  Poult  with  Cream  Pancakes. 
Sausage  Fritters. 


Fillet  the  soles,  and  roll  and  fasten  them,  season  with  pepper, 
salt,  and  lemon  juice ; bake  in  rather  a hot  oven  for  eight  minutes, 
basting  with  butter  once  or  twice  during  the  process  of  cooking ; 
when  cold  put  a few  drops  of  anchovy  sauce  over  each  fillet,  and 
cover  with  thick  mayonnaise  sauce ; garnish  with  chilies  and 
watercress. 

Mince  finely  lbs.  of  pork,  season  with  pepper  and  salt,  add 
a few  bread  crumbs,  and  blend  together  with  1 egg;  make  the 
mixture  into  little  flat  cakes,  egg  and  bread  crumb  them,  and  fiy 
for  eight  minutes. 


OCTOBER  3rd. 

BREAKFAST. 

Sally  Lunns.  Anchovy  Toast. 

Mustard  and  Cress.  Fried  Filleted  Plaice. 

Dish  of  Peaches. 
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LUNCHEON. 

Cold  Turkey.  Braised  Beans. 

Fried  Potatoes.  Blackberry  Pudding. 


Boil  some  small  beans,  drain  well,  and  put  them  back  into  the 
saucepan  with  a pinch  of  salt,  1 lump  of  sugar,  a sprinkling  of 
pepper,  2 ounces  of  butter,  and  1 gill  of  stock ; let  them  cook  for 
five  minutes ; then  add  a squeeze  of  lemon  juice,  1 teaspoonful  of 
finely  minced  herbs,  the  same  of  parsley,  and  the  yolks  of  2 eggs ; 
let  the  beans  come  to  boiling  point,  and  serve. 


DINNER. 

Mulligatawny  Soup.  Roast  Pheasant. 

Rice.  Bread  Sauce. 

Steak  and  Mushroom  Pie.  Brussels  Sprouts 

Potatoes.  Salted  Almonds. 


Cut  2 lbs.  of  rump  steak  into  small  pieces,  lay  them  in  a piedish, 
season  highly  with  pepper  and  salt  and  minced  onion,  then  dredge 
over  with  flour ; put  1 layer  of  mushrooms  on  the  top,  a little 
more  seasoning  if  necessary,  and  fill  the  dish  with  water  or  weak 
stock ; put  a paste  over,  and  bake  for  three-quarters  of  an  hour  in 
a fairly  hot-  oven,  then  put  the  pie  on  the  hot  plate  to  finish 
cooking  the  meat  for  one  and  a half  hours. 


OCTOBER  4th. 

BREAKFAST. 

Hot  Rolls.  Grilled  Kidneys  and 

Dish  of  Plums.  Tomatoes. 

Watercress.  Devilled  Turkey. 


Split  8 kidneys,  put  them  on  a skewer,  and  grill  over  a clear 
fire  for  five  minutes;  then  lay  them  on  a hot  dish,  sprinkle  over 
with  a mixture  of  minced  bacon  or  ham,  and  a seasoning  of 
pepper ; partly  close  them,  put  a little  butter  over  each,  and 
bake  in  a moderate  oven  for  ten  minutes;  fry  some  tomatoes, 
make  a border  of  them,  and  put  the  kidneys  inside. 
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LUNCHEON. 

Boiled  Tripe.  Fried  Potatoes. 

Onion  Sauce.  Baked  Batter  Pudding. 


Tripe  is  sold  already  dressed  and  partially  cooked,  but  will 
require  additional  stewing ; cut  the  meat  into  neat  square  pieces 
(take  away  all  fat),  and  put  it  into  a stewpan  with  sufficient  water 
to  cover;  add  1 dessert-spoonful  of  salt  and  a good  sprinkling  of 
pepper,  simmer  gently  for  three  and  a half  hours ; then  drain, 
dish  up,  and  cover  with  onion  sauce. 


DINNER. 

Grilled  Red  Mullet.  Fried  Salsify. 

Porter-House  Steak.  Potatoes. 

RagoIjt  of  Pheasants.  Poached  Egg  Peaches. 


Split  the  mullet,  pepper  them  well,  and  grill  over  a clear  fire 
for  eight  minutes,  or  a little  longer  if  large;  dish  up,  and  put  a 
little  piece  of  butter,  chopped  parsley,  and  a squeeze  of  lemon 
juice  over,  and  serve  very  hot  garnished  with  leaves  of  pastiy ; 
send  hollandaise  sauce  to  table  in  a tureen  with  the  fish. 

Scrape  the  salsify,  and  lay  it  in  cold  water,  with  a squeeze  of 
lemon  juice  in  to  preserve  the  colour,  then  cut  in  pieces  about 
4 inches  long,  and  plunge  in  boiling  salted  water ; boil  until  nearly 
soft,  drain,  cover  with  egg  and  bread  crumbs,  and  fry  in  boiling 
fat;  put  a little  butter,  pepper,  and  a squeeze  of  lemon  juice  over, 
pile  high  on  a dish,  and  garnish  with  watercress. 

Cut  some  rounds  from  a madeira  or  sponge  cake,  moisten 
slightly  with  sherry,  and  put  half  a tinned  peach  on  top  (skin  side 
upwards),  then  heap  up  some  cream  round  each  piece  of  cake, 
dust  a little  cochineal  sugar  over,  and  serve. 


OCTOBER  5th. 

BREAKFAST. 

Wheat  Meal  Porridge.  Rissoles  from  Porter- 

Buttered  Scones.  House  Steak. 

Marmalade.  Fried  Finnan  Haddock. 


Skin  1 haddock,  cut  it  into  nice  sized  pieces,  then  dip  in  flour, 
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and  fry  in  a good  batter;  heap  up  high  on  a dish,  and  garnish 
with  fried  parsley. 


LUNCHEON. 

Lamb  Chops  and  Peas.  Oatmeal  Biscuits. 

Ram  akins.  Watercress. 


Grate  4 ounces  of  cheddar  cheese,  then  mix  it  with  1 ounce  of 
butter,  the  same  of  bread  crumbs,  a little  cayenne,  1 gill  of  cream, 
a pinch  of  salt,  and  3 well  beaten  eggs ; beat  thoroughly ; 
turn  into  a china  baking-dish,  and  bake  in  a fairly  hot  oven  for 
twenty  minutes. 


DINNER. 

Fried  Smelts.  Bread  Sauce. 

Shrimp  Sauce.  Lemon  Water  Pudding. 

Larded  Sweetbreads.  Cheese. 

Roast  Quail.  Celery. 

Chip  Potatoes. 


Lay  1 sweetbread  in  salt  and  water  for  ten  minutes,  plunge  it 
in  sufficient  boiling  stock  to'  cover,  and  boil  slowly  for  half  an 
hour ; squeeze  a little  lemon  juice  over,  and  lard,  bake  in  a quick 
oven  for  ten  minutes ; then  lay  it  on  a dish,  pour  a little  glaze 
over,  and  garnish  with  button  mushrooms  and  stoned  olives. 
Brown  gravy  should  be  sent  separately  in  a tureen  to  table. 

These  birds  (quail),  to  be  eaten  in  perfection,  should  hang  for  a 
few  days,  and  should  not  be  drawn ; truss  the  same  as  woodcock, 
and  bake  in  a fairly  hot  oven  for  twenty  minutes ; they  should  be 
basted  frequently,  and  sent  to  table  on  the  toast  they  were  cooked 
on ; garnish  with  cut  lemon ; send  brown  gravy  to  table. 


OCTOBER  6th. 

BREAKFAST. 

Muffins  and  Crumpets.  Honey  in  the  Comb. 

Brown  Bread.  Brawn. 

Cress.  Fried  Whiting. 
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LUNCHEON. 

Salmi  of  Quail.  Salad  d’Hiver. 

Brawn.  Compote  of  Damsons. 


Cut  the  remains  of  the  quail  into  neat  pieces,  and  warm  them 
up  in  the  gravy  that  was  left,  adding  a squeeze  of  lemon  juice  and 
a dash  of  port ; serve  in  a border  of  spinach. 


DINNER. 

Fried  Halibut.  Cauliflower. 

Piquante  Sauce.  Currant  Jelly. 

Haunch  of  Mutton.  Apricot  Fritters. 

PotaYHes.  Camembert  Cheese. 


Cut  some  nice  sized  fillets  from  the  halibut,  dry  thoroughly,  then 
egg  and  bread  crumb  them,  and  fry  for  five  minutes,  or  a little 
longer ; dish  up  en  couronne  with  crisp  parsley  in  the  centre ; 
garnish  with  1 cut  lemon  and  capsicums. 

Put  1 minced  shallot  into  a stewpan  with  1 bunch  of  savoury 
herbs,  a little  pepper,  and  1 wine-glassful  of  vinegar ; let  it  boil 
until  reduced ; then  add  \ pint  of  brown  sauce,  1 lump  of  sugar, 
and  a piece  of  glaze ; boil  for  ten  minutes,  then  rub  through  a 
sieve,  and  add  a little  chopped  parsley  and  minced  pickled 
cucumber. 


OCTOBER  7th. 

BREAKFAST. 

Milk  Rolls.  Brown  Bread. 

Porridge.  German  Sausage. 

Jam.  Bloaters  on  Toast. 


LUNCHEON. 

Cold  Haunch  of  Mutton.  Fried  Potatoes. 

Red  Currant  Jelly.  CompQte  of  Apple  Chips. 


Put  | lb.  of  American  apple  chips  in  just  sufficient  water  to 
cover  for  twelve  hours,  then  stew  gently  in  the  same  water  they 
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were  soaked  in  with  \ lb.  of  sugar,  the  juice  of  half  a lemon,  and 
a strip  of  peel ; when  soft,  and  they  have  acquired  a rich  maroon 
colour,  lay  them  in  a silver  dish,  reduce  the  syrup,  strain,  and 
pour  over. 


Giblet  Soup. 
Curried  Mutton. 
Rice. 

Fried  Aubergines. 
Loin  of  Pork. 


DINNER. 


Apple  Sauce. 
Potatoes. 

Savoury  of  German 
Sausage. 


Mince  up  about  \ lb.  of  the  German  sausage,  then  put  it  into 
a small  saucepan  with  a good  seasoning  of  cayenne  pepper  and 
1 ounce  of  butter;  make  hot,  then  lay  1 spoonful  of  the  mixture 
on  some  rounds  of  buttered  toast ; sprinkle  some  hard  boiled  yolk 
of  egg  over  that  has  been  rubbed  through  a sieve,  and  serve. 


OCTOBER  8th. 

BREAKFAST. 

Muffins  and  Crumpets.  Watercress. 

Hominy.  Smoked  Sardines. 

Jam.  Fried  Ham  and  Eggs. 


LUNCHEON. 

Rechauffee  of  Pork  Mashed  Potatoes. 

(a  la  Francaise).  Apple  Pudding. 

Baked  Tomatoes. 


Cut  the  crackling  and  most  of  the  fat  off  the  remains  of  the 
loin  of  poi'k,  then  cover  over  it  a mixture  composed  of  minced 
herbs,  bread  crumbs,  pepper,  and  salt,  finely  chopped  onions  and 
apples;  blend  with  2 eggs,  press  firmly  over  the  meat,  and 
bake  in  rather  a brisk  oven  for  twenty  minutes;  serve  with 
tomato  sauce. 
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DINNER. 

Puree  of  Celery  a l’Ognion.  Potatoes. 

Mock  Goose.  Apple  and  Blackberry  Tart. 

Brussels  Sprouts.  Cream. 


Cut  up  2 heads  of  celery,  put  them  into  a stewpan  with  2 large 
sliced  onions,  3 pints  of  water,  the  crumb  of  a roll,  pepper  and 
8 alt  to  taste,  and  2 sliced  turnips ; boil  until  the  vegetables  are 
soft,  then  rub  through  a sieve ; add  1 gill  of  cream,  and  serve 
with  grated  cheese. 


OCTOBER  9th. 

BREAKFAST. 

Milk  Twists.  Hot  and  Cold  Toast. 

Marmalade.  Savoury  Omelette. 

Scollops. 


LUNCHEON. 

Cold  Mock  Goose.  Tomatoes  with  Mayonnaise. 

Vegetable  Salad.  Pear  Tart. 


Rub  2 lbs.  of  ripe  pears  through  a sieve,  then  add  3 ounces  of 
butter  broken  into  small  pieces,  the  juice  and  grated  rind  of  half  a 
lemon,  and  4 ounces  of  castor  sugar ; mix  well ; line  a plate  or  tin 
with  paste,  put  in  the  mixture,  ornament  with  leaves  of  pastry,  and 
bake  in  a fairly  hot  oven  for  twenty  minutes. 


DINNER. 

Cod’s  Head  and  Shoulders. 

Oyster  Sauce.  Roast  Teal. 

Minced  Mutton  (from  mock  Spongecakes  and  Cream, 

goose)  with  Fried  Eggs. 


Teal  should  be  trussed  the  same  as  wild  duck,  and  baked  or 
roasted  before  a sharp  fire  for  fifteen  minutes ; garnish  with  cut 
orange,  and  send  a tureen  of  brown  gravy  to  table,  in  which  the 
juice  of  half  an  orange  has  been  added. 
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OCTOBER  ioth. 

BREAKFAST. 

Vermicelli  Porridge.  Hot  Toast. 

JAM-  Fried  Bacon  and  Mushrooms. 

Dish  of  Apples.  Egg  Sausages. 


Boil  6 eggs  hard,  then  pound  the  yolks  in  a mortar  with 
2 ounces  of  butter,  same  of  ham  or  bacon,  1 minced  onion, 
1 teaspoonful  of  chopped  parsley,  a dash  of  white  sauce,  and 
a few  bread  crumbs ; mix  well,  then  form  into  sausages,  roll  in 
egg  and  bread  crumbs,  and  fry  for  five  minutes ; garnish  with 
cress  and  the  chopped  whites  of  the  eggs. 


LUNCHEON. 

Rabbit  Pudding.  Spongecake  Whips. 

Brussels  Sprouts.  Cream. 


Beat  2 eggs  to  a stiff  froth,  then  put  the  remains  of  the 
spongecakes  and  cream  in  a basin,  and  mix  all  well  together ; 
put  1 spoonful  of  strawberry  jam  at  the  bottom  of  a custard 
cup,  nearly  fill  up  with  the  cake  mixture ; then  lay  1 spoonful  of 
very  thick  boiled  custard  on  the  top. 


Rissoles  of  Cod. 
Salmi  of  Teal. 
Orange  Salad. 
Braised  Chicken. 


DINNER. 

Spinach. 

Straw  Potatoes. 
Damson  Tart. 
Devonshire  Cream. 


Cut  the  remains  of  the  teal  into  joints,  then  heat  up  in  the 
gravy  that  was  left  from  yesterday ; serve  in  a border  of  spinach, 
and  garnish  with  small  sippets.  Teal  makes  a very  delicious 
stew. 

Put  2 ounces  of  butter  into  a braising-pan ; when  it  is  melted 
add  1 fowl,  with  £ lb.  of  bacon  cut  into  square  pieces, 
and  3 shallots ; braise  for  one  hour,  or  until  the  fowl  is  browned, 
then  add  4 finely  minced  onions,  1 glassful  of  madeira,  pepper 
and  salt  to  taste,  1 lump  of  sugar,  and  1 gill  of  tomato* 
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sauce ; cook  gently  for  three-quarters  of  an  hour,  shaking  the 
pan  about  frequently,  then  dish  up,  pour  the  gravy,  &c.,  over, 
and  serve  in  a border  of  peas. 


OCTOBER  nth. 

BREAKFAST. 

Buttered  Scones.  Watercress. 

Hovis  Bread.  Kippered  Herrings. 

Dish  of  Oranges.  Danish  Eggs. 


LUNCHEON. 

Remains  of  Chicken  Cheese  Fondue. 

(hashed).  Treacle  Pudding. 

Put  5 ounces  of  cake  or  bread  crumbs  into  a basin  with 
3 ounces  of  Vienna  flour,  4 ounces  of  minced  suet,  2 ounces  of 
currants,  the  same  of  stoneless  raisins  and  chopped  lemon ; mix 
well ; then  add  1 gill  of  milk,  1 table-spoonful  of  golden  syrup, 
and  2 beaten  eggs ; mix  thoroughly ; then  pour  into  a buttered 
mould,  put  a greased  paper  on  top,  and  steam  for  two  and  a half 
hours ; serve  with  golden  syrup  (Lyle’s)  made  hot. 


DINNER. 


Giblet  Soup.  Snow  Potatoes. 

Parmesan  and  Cauliflower.  Fried  Parsnips. 

Larded  Veal  Chops.  Almond  Cheesecakes. 


Bone  7 lamb  chops  (kidney  loin),  roll  the  meat  and  tie  securely ; 
then  lard,  and  place  them  in  a stewpan  with  £ pint  of  gravy, 
1 slioed  onion,  pepper  and  salt  to  taste,  a small  piece  of  glaze, 
and  1 bunch  of  savoury  herbs ; let  all  stew  for  three-quarters  of 
an  hour ; then  arrange  nicely  on  a dish,  pour  the  gravy  over,  and 
garnish  with  little  heaps  of  carrots  and  turnips  cut  into  fanciful 
shapes  and  already  cooked,  also  small  tinned  button  mushrooms. 

Pound  5 ounces  of  sweet  almonds  and  £ dozen  bitter  ones 
together  with  a little  orange  flower  water;  then  beat  up  3 eggs, 
and  add  them  with  4 ounces  of  butter,  the  juice  and  rind  of 
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1 lemon  and  4 ounces  of  sugar ; stir  and  mix  well ; line  some 
patty-pans,  put  1 spoonful  of  the  mixture  in,  and  bake  twelve 
minutes;  when  cooked  sprinkle  with  grated  cocoanut  or  chopped 
pistachio  nuts. 


OCTOBER  12th. 

BREAKFAST. 

Hot  Toast.  Veal  Cake  (from  remains 

Oatmeal  Porridge.  of  veal  chops). 

Apricot  Jam.  Filleted  Dried  Haddock. 


The  veal  cake  can  be  made  the  same  as  by  the  recipe  already 
given,  only  that  the  veal  from  the  chops  having  already  been 
cooked  it  will  take  one  hour  in  the  oven,  instead  of  four  previously 
stated. 


LUNCHEON. 

Corned  Beef.  Mashed  Potatoes. 

Cucumber  Salad.  Melange  de  Fruits  Pudding. 


Line  a baking-dish  with  pastry,  then  put  in  1 layer  of  shedded 
pineapple,  thinly  chopped  glace  cherries,  and  bananas,  sprinkle 
over  with  sugar  and  a little  syrup  from  the  pineapple,  cover  with 
paste,  and  bake  in  a fairly  hot  oven  for  twenty-five  minutes,  or 
until  the  pastry  is  brown ; sprinkle  castor  sugar  over,  and  serve 
hot  or  cold. 


DINNER. 

Fricasseed  Soles.  Horse  Radish  Sauce. 

Ribs  of  Beef  Boned  and  Stewed  Celery. 

Rolled.  Potatoes. 

Yorkshire  Pudding.  Cabinet  Pudding. 


Butter  a mould,  and  stick  it  round  with  glace  cherries  and 
slices  of  citron ; then  put  in  4 ounces  of  ratafias,  5 spongecakes, 
4 ounces  of  macaroons  (these  should  be  previously  soaked  in 
1 pint  of  boiling  milk),  2 ounces  of  castor  sugar,  the  yolks  of 
4 eggs,  and  1 gill  of  brandy  or  maraschino,  cover  over  with  a 
buttered  paper,  and  steam  for  one  hour;  serve  with  sweet  sauce. 
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OCTOBER  13th. 

BREAKFAST. 

Hot  Buttered  Toast.  Potted  Beef. 

Hominy.  Fried  Whiting. 

Marmalade. 


LUNCHEON. 

Potato  Pie  (from  corned  Rice. 

beef).  Boiled  Batter  Pudding. 

Curried  Eggs. 


Slice  the  remains  of  the  corned  beef,  then  put  it  into  a piedish 
in  a layer ; add  a little  minced  onion,  pepper  and  salt  to  taste, 
2 sliced  tomatoes,  and  a little  minced  bacon  or  ham  ; add  1 cupful 
of  good  gravy,  cover  with  mashed  potatoes,  and  bake  in  a fairly 
hot  oven  for  half  an  hour. 


DINNER. 


Ox  Tail  Soup.  Rump  Steak  and  Kidney  Pie. 

Calves’  Tongues  with  Snow  Potatoes. 

Tomato  Sauce.  Apple  Porcupine. 


Trim  the  tongues  (calves’),  then  put  them  into  a stewpan  with 
1 onion,  1 stick  of  celery,  1 carrot,  1 turnip,  and  1 bunch  of  herbs, 
and  enough  water  or  weak  stock  to  cover ; season  to  taste,  and 
simmer  gently  until  tender  (about  three  and  a half  hours)  ; then 
skin,  lay  them  on  a hot  dish,  strain  the  liquor,  add  J pint  of  thick 
tomato  sauce,  and  pour  over ; garnish  with  small  forcemeat  balls. 

Make  a thick  sweet  apple  pulp  flavoured  with  lemon ; when 
cold  add  the  beaten  whites  of  6 eggs  and  £ pint  of  cream,  whisk 
together  till  stiff ; then  form  into  the  shape  of  a hedgehog  if 
possible,  stick  all  over  with  strips  of  blanched  almonds ; bake  in 
a moderate  oven  until  of  a light  brown  ; garnish  with  candied  fruit. 
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Hominy. 

Honby. 

Radishbs. 

Apples. 


OCTOBER  14th. 


BREAKFAST. 

Kidneys  on  Toast. 
Cold  Roast  Beef. 
Fried  Potatoes. 


LUNCHEON. 

Minced  Tongub  with  Cheese  Soufflee. 

Poached  Fogs  in  Border  Dish  of  Grebn  Figs, 

of  Spinach.  Biscuits. 


1 ake  the  remains  of  the  tongues  and  mince  them  with  a little 
ham  or  bacon  and  1 gill  of  the  gravy  that  was  left ; make  quite 
hot ; then  put  the  mixture  on  rounds  of  buttered  toast,  lay  1 poached 
or  fried  egg  on  top,  and  serve  in  a border  of  spinach,  with  small 
sippets  of  toast  as  a garniture. 


DINNER. 


Oysters  in  the  Shell. 
Roast  Turkey. 

Bread  Saucb. 

Boiled  Russian  Ox  Tongue. 


Mashed  Turnips. 
Straw  Potatoes. 
Peach  Creams. 
Grutt&rb  Cheese. 


Soak  the  tongue  in  cold  water  from  twenty-four  to  thirty-six 
hours  if  very  dry,  then  boil  and  garnish  in  the  ordinary  way. 
These  dried  tongues  have  a very  delicious  flavour,  and  are  pre- 
ferred by  many  to  the  ordinary  salted  one ; they  are,  however, 
a little  dearer. 

Rub  the  contents  of  a tin  of  peaches  through  a sieve,  then  add 
£ ounce  of  gelatine  that  has  been  melted  and  heated  in  a little 
of  the  peach  syrup,  the  juice  of  £ a lemon,  and  3 ounces  of  castor 
sugar ; whip  \ pint  of  cream,  add  this  to  the  other  ingredients 
with  3 drops  of  cochineal,  stir  until  it  commences  to  set,  then 
decorate  a mould  with  chopped  cherries,  angelica,  or  candied 
pears  cut  into  small  pieces,  put  in  the  mixture,  and  when  quite  cold 
turn  out  carefully ; garnish  with  little  heaps  of  whipped  cream, 
some  pink,  and  the  others  left  white. 
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OCTOBER  15th. 

BREAKFAST. 

Hot  and  Cold  Toast.  Cold  Tongue. 

Plum  Jam.  Tin  of  Pilchards. 

Watercress. 


LUNCHEON. 

Cold  Turkey.  Fried  Potatoes. 

Poached  Eggs  on  Toast.  Pancakes. 


DINNER. 

Fricasseed  Eels.  Ptarmigan. 

Veal  Cutlets  and  Peas.  Claret  Pudding. 

Potatoes. 


Put  1 pint  of  claret  into  a lined  saucepan  with  4 ounces  of  loaf 
sugar,  1 breakfast-cupful  of  damson  jam  (without  the  stones),  the 
juice  and  grated  rind  of  2 lemons,  and  1 ounce  of  gelatine 
previously  soaked  in  £ pint  of  water ; mix  together,  and 
boil  for  five  minutes,  stirring  all  the  time ; then  strain  into  a 
wetted  mould ; when  cold  turn  out,  and  serve  with  a very  rich 
thick  custard  round  the  dish. 


OCTOBER  16th. 

BREAKFAST. 

Muffins  and  Crumpets.  Dish  of  Apples. 

Milk  Twists.  Baked  Herrings. 

Jam-  Plain  Boiled  Eggs. 


Take  the  heads  off  G herrings,  then  bone  them,  and  put  them 
in  a piedish  with  a good  sprinkling  of  pepper  and  salt,  a few 
crushed  peppercorns,  1 teaspoonful  of  mixed  spice,  and  4 bay 
leaves just  cover  with  brown  vinegar  (Champion’s  is 
excellent),  and  000k  in  the  oven  for  twenty  minutes,  or  a little 
longer  if  the  herrings  are  large ; eat  cold. 
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LUNCHEON. 


Devilled  Drumsticks  (from 
turkey). 

Salmi  of  Ptarmigan. 


Fried  Potatoes. 

Boiled  Chocolate  Pudding. 


ut  2 ounces  of  fresh,  butter  into  a basin  with  the  same 
quantity  of  castor  sugar,  the  yolks  of  2 eggs,  2 ounces  of  Vienna 
flour,  the  same  of  grated  chocolate,  and  1 table-spoonful  of 
maraschino  or  parfait  .amour  ; mix  well ; then  add  gradually  the 
whisked  whites  of  the  eggs,  and  put  all  into  a buttered  basin, 
cover  over  with  a greased  paper,  and  steam  the  pudding  for  two 
hours , turn  out  carefully,  and  cover  with  a sauce  made  as 
follows:  Boil  2 ounces  of  icing  sugar,  2 ounces  of  grated 

chocolate,  and  1 gill  of  water  together ; stir  until  it  thickens. 


DINNER. 

Gravy  Soup. 

Boiled  Silverside  of  Beef  Roast  Widgeon. 

Garnished  with  Carrots  Savoury  of  Red  Herring, 
and  Turnips. 


These  birds  (widgeon)  should  be  eaten  as  fresh  as  possible, 
trussed  the  same  as  wild  duck,  and  baked  in  a brisk  oven  for 
fifteen  minutes ; the  basting  spoon  should  not  be  idle  or  the 
birds  will  be  dry ; serve  with  brown  gravy,  cut  lemon  or 
orange,  cayenne  pepper,  and  thin  brown  bread  and  butter. 

Soak  the  herrings  in  cold  water  for  four  hours,  then  wipe  them, 
take  off  the  skin,  bone  them,  and  pound  the  flesh  in  a mortar 
till  smooth  with  a little  cayenne,  1 ounce  of  butter,  and  a dash 
of  cream  ; spread  the  mixture  on  sippets  of  hot  fried  toast,  and 
sprinkle  a little  hard  boiled  yolk  of  egg  over  that  has  been  rubbed 
through  a sieve;  serve  very  hot  garnished  with  watercress. 


OCTOBER  17th. 


BREAKFAST. 

Buttered  Scones.  Dish  of  Oranges. 

Honey.  Cold  Boiled  Beef. 

Cress.  J’otted  Tongue. 
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LUNCHEON. 

Bubble  and  Squeak.  Cheese. 

Fried  Potatoes.  Biscuits. 

Remains  of  Chocolate  Tomato  Salad. 

Pudding. 


Chop  1 cooked  cabbage,  and  fry  together  with  any  of  the 
carrots  or  turnips  left  from  last  night’s  dinner ; pepper  well,  and 
when  brown  put  some  slices  of  the  cold  beef  in  the  same  pan, 
and  make  thoroughly  hot;  then  heap  up  the  vegetables  in  the 
centre  of  a hot  dish,  lay  the  meat  daintily  on  the  top,  and  garnish 
round  with  fried  mushrooms. 


DINNER. 


Baked  Gurnet.  Lemon  Sponge. 

Saddle  of  Mutton.  Cream  Cheese. 

Cranberry  Sauce.  Celery. 

Potatoes  with  Maitre 
d’Hotel  Sauce. 


Fill  the  inside  of  the  fish  with  veal  stuffing,  cover  with  egg  and 
bread  crumbs,  and  bake  in  a brisk  oven  for  half  an  hour ; baste 
frequently  with  butter,  and  when  cooked  put  the  fish  on  a hot 
dish,  thicken  the  liquor  that  is  in  the  tin,  add  1 dessert-spoonful 
of  anchovy  sauce,  a little  cayenne  pepper,  and  pour  over. 


OCTOBER  i8th. 

BREAKFAST. 

Rusks  and  Milk.  Rissoles  (from  gurnet). 

Mustard  and  Cress.  Poached  Eggs  on  Anchovy 

Honey.  Toast. 

Dish  of  Oranges. 


LUNCHEON. 

Cold  Saddle  of  Mutton.  Remains  of  Lemon  Sponge. 

Haricot  Salad.  Welsh  Rarebit. 

Baked  Potatoes. 


Put  the  remains  of  the  lemon  sponge  in  a basin,  beat  it  up 
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with  a large  fork,  then  heap  it 
put  a piece  of  red  currant  jelly- 


up  roughly  in  some  custard 
on  top,  and  serve. 


CUp8, 


Pea  Sotjp. 

Minced  Mutton  with 
Poached  Eggs. 
Roast  Pheasants. 


DINNER. 


Chip  Potatoes. 
Fried  Parsnips. 
Apple  Puree. 


OCTOBER  19th. 

BREAKFAST. 

Wheat  Meal  Porridge.  Dish  of  Pears. 

Cold  Toast.  Freed  Mushrooms  on  Toast. 

Split  Bloaters. 


LUNCHEON. 

Grilled  Steak.  Mashed  Potatoes. 

Oyster  Sauce.  Bread  and  Butter  Pudding. 


Pheasant  Soup. 
Leg  of  Lamb. 
Mint  Sauce. 


DINNER. 


Artichokes. 
Damson  Tart. 
Cream. 


Cut  the  remains  of  the  pheasants  (bones  and  all)  into  small 
pieces,  and  put  them  into  a stewpan,  with  3 pints  of  water  and 
all  the  gravy  that  was  left,  with  2 large  sliced  onions,  1 stick 
of  celery,  1 turnip,  1 bunch  of  savoury  herbs,  cayenne  and  salt 
to  taste,  and  1 slice  of  crumbs  of  bread,  or  the  inside  of  a stale 
roll ; stew  until  all  the  goodness  is  extracted,  say,  two  hours, 
then  rub  through  a sieve,  make  hot  again,  and  serve  with  small 
croutons. 
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OCTOBER  20th. 

BREAKFAST. 

Hot  and  Cold  Toast.  Filleted  Dried  Haddock. 

Brown  Bread.  Tomatoes  Stuffed  with 

Jam.  Sausage  Meat. 

Dish  of  Pears. 


Cut  some  large  tomatoes  into  halves,  scoop  out  some  of  the 
pulp,  and  fill  with  highly  seasoned  sausage  meat,  cover  with 
bread  crumbs,  put  some  small  pieces  of  butter  on  top,  and  bake 
in  a moderate  oven  for  twenty  minutes. 


LUNCHEON. 

Cold  Lamb.  Macaroni  in  Brown  Gravy. 

Mint  Sauce.  Surprise  Pudding. 

Celery  Salad. 


Cut  the  best  parts  of  2 heads  of  celery  into  neat  pieces,  lay 
them  on  a dish,  sprinkle  1 minced  onion  and  a little  parsley  over, 
then  cover  with  mayonnaise ; garnish  round  with  tufts  of  water- 
cress, hard  boiled  eggs,  and  capsicums. 

Make  a good  batter,  and  pour  half  of  it  into  a buttered  pie- 
dish  ; bake  in  a brisk  oven  until  it  has  risen  well  and  is  half 
cooked,  then  lay  over  this  quickly  some  hot  jam  ; pour  the  rest 
of  the  batter  over,  and  finish  baking;  turn  out,  sift  over  with 
sugar,  and  serve  with  apple  jelly. 


DINNER. 

Turbot.  Potatoes. 

Shrimp  Sauce.  Roast  Partridges. 

Curried  Lamb.  Bread  Sauce. 

Rice.  Californian  Pudding. 

Beans. 


Arrange  some  slices  of  stale  cake  at  the  bottom  of  a china  dish, 
then  spread  some  strawberry  jam  over,  squeeze  the  juice  of 
1 lemon  on  this,  sprinkle  in  the  grated  rind,  then  pour  over  a rich 
custard  flavoured  with  vanilla ; whisk  the  whites  of  3 eggs  to  a 
stiff  froth  with  1 table-spoonful  of  icing  sugar  and  a few  drops  of 


The  Day-by-Day  Cookery  Book 

cochineal,  spread  this  over,  put  the  dish  in  the  oven  for  two 
minutes,  and  serve. 


OCTOBER  2 ist. 

BREAKFAST. 

Mustard  and  Crbss. 
Toasted  Bacon. 
Baked  Slips. 


Milk  Rolls. 
Hot  Toast. 
Jam. 


Thoroughly  dry  the  slips,  then  egg  and  crumb  them,  and  lay 
them  in  a buttered  baking-tin,  sprinkle  a little  pepper  and  salt 
over,  and  bake  in  a quick  oven  for  ten  minutes,  basting  several 
times  with  the  liquor  that  flows  from  them ; when  cooked  lay 
them  on  a hot  dish  (white  side  up),  pour  over  the  butter  from 
the  tin,  and  strew  a little  minced  parsley  over;  garnish  with 
slices  of  hard  boiled  egg. 


LUNCHEON. 

Steak  with  Onions.  Apple  Pudding. 

Mashed  Potatoes. 


Fry  3 large  sliced  onions  until  brown  and  soft;  lay  these  in  a 
border  round  a dish,  and  keep  hot ; now  take  2 lbs.  of  rump 
steak,  flour,  and  fry  it  in  the  same  pan  the  onions  were  cooked 
in,  with  2 ounces  of  butter,  for  twenty  minutes;  lay  it  in  the 
centre  of  the  dish,  cover  with  brown  gravy,  in  which  the  contents 
of  a tin  of  macedoines  have  been  emptied  (these  should  have  been 
drained  from  the  liquor  and  made  hot) ; garnish  with  tufts  of 
cauliflower. 


DINNER. 


Scalloped  Turrot. 

Loin  of  Pork  Boned  and 
Rolled. 

Salmi  of  Partridges. 
Mashed  Turnips. 


Potatoes. 
Damson  Tart. 
Cream  Cheese. 
Celery. 


Take  all  the  skin  and  bones  from  the  turbot,  and  pound  the 
flesh  in  a mortar  with  the  remains  of  the  shrimp  sauce,  a dash 
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of  cream  and  anchovy  sauce,  2 ounces  of  butter,  same  of  bread 
crumbs,  and  a pinch  of  cayenne ; mix  well ; then  fill  some 
scallop  shells,  put  some  nicely  mashed  potatoes  on  top,  and  bake 
in  a fairly  brisk  oven  for  twenty  minutes. 

Bone  the  pork,  lay  it  flat  on  the  table,  and  spread  a seasoning 
composed  of  minced  apples  and  onions,  sage,  and  bread  crumbs, 
sprinkle  some  pepper  and  salt  over,  and  roll  the  meat  up  tightly, 
bind  with  tape,  and  bake  in  a moderate  oven  for  three  and  a half 
hours ; cover  with  thickened  brown  gravy,  and  send  apple  sauce 
to  table  with  this  dish. 


OCTOBER  22nd. 

BREAKFAST. 

Buttered  Scones.  Sardine  Toast. 

Ho  vis  Bread.  Grilled  Kidneys. 

Golden  Syrup. 


Bone  8 smoked  sardines,  then  pound  them  in  a mortar 
with  2 ounces  of  fresh  butter,  a little  cayenne  pepper,  and 
4 peppercorns ; make  hot  in  a small  pan,  lay  the  mixture 
on  rounds  or  squares  of  hot  buttered  toast ; squeeze  a little  lemon 
juice  over  them,  and  serve. 


LUNCHEON. 

Grilled  Mutton  Chops.  Mashed  Potatoes. 

Brussels  Sprouts.  Lenton  Whip  Pudding. 


Put  £ ounce  of  gelatine,  which  has  been  dissolved  in  £ pint 
of  water,  into  a saucepan,  and  stir  until  it  is  dissolved  ; then 
turn  it  into  a basin  with  h lb.  of  loaf  sugar,  the  juice  of  2 lemons, 
and  the  whites  of  2 eggs ; whisk  until  stiff ; pour  the 
mixture  into  a wetted  mould,  and  when  cold  turn  out,  and  pour 
a thick  custard  over ; garnish  with  slices  of  citron. 
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DINNER. 

Filet  db  Sole  a l’Homard.  Chip  Potatoes. 

Chicken  Pudding.  Raspberry  Sponge. 

Beans.  Cheese  Straws. 


Mince  and  pound  1 large  hen  lobster  together  with  the  spawn 
and  1 dessert-spoonful  of  cream,  1 teacupful  of  bread  crumbs,  and 
a little  cayenne,  and  1 dessert-spoonful  of  pate  d’anchois ; when 
quite  smooth  spread  it  thinly  and  firmly  over  some  pieces  of 
filleted  soles,  brush  over  with  egg,  cover  with  crumbs,  and  fry  in 
boiling  fat  for  five  minutes  ; drain,  then  sprinkle  a little  of  the 
dried  lobster  coral  over,  and  then  arrange  en  couronne  on  a hot 
dish  garnished  with  tufts  of  watercress  and  cut  lemon ; serve 
bechamel  sauce  with  this  dish. 


OCTOBER  23rd. 

BREAKFAST. 

Hominy.  Watercress. 

Cold  Toast.  Pork  Cheese  (from  cold  pork). 

Marmalade.  Filleted  Dried  Haddock. 


LUNCHEON. 

Macaroni  with  Macedoines.  Rice. 
Curried  Chicken  (from  Cheese. 

REMAINS  OF  CHICKEN  CELERY. 

pudding).  Biscuits. 


Boil  4 ounces  of  macaroni  (broken  into  2-inch  pieces)  in  salted 
water  until  tender,  then  mix  with  it  a little  oiled  butter,  and  lay 
round  a hot  dish ; drain,  season,  and  make  hot  the  contents 
of  a tin  of  macedoines,  turn  these  into  the  centre  of  the  dish, 
sprinkle  over  a little  minced  parsley,  capers,  or  pickled 
gherkins,  and  serve. 


DINNER. 

Scotch  Broth.  Stewed  Celery. 

Sirloin  of  Beef.  Potatoes. 

Horse  Radish  Sauce.  Breakspear  Pudding. 


Cut  2 carrots,  turnips,  onions,  leeks,  and  1 head  of  celery  into 


337 


The  Day-by-Day  Cookery  Book 

small  pieces,  then  put  these  into  a stewpan  with  3 pints  of  water 
and  1 teacupful  of  pearl  barley,  boil  until  soft ) add  8 mutton 
cutlets,  pepper  and  salt  to  taste,  and  1 teaspoonful  of  extract 
of  meat  (Liebig’s) ; simmer  until  the  meat  is  tender ; then  pour 
all  into  tureen  over  2 or  3 small  boiled  potatoes,  scatter  a little 
minced  parsley  over,  and  serve. 


OCTOBER  24th. 

BREAKFAST. 

Rusks  and  Milk.  Savoury  Pig’s  Feet. 

Hot  Toast.  Fried  Ham  and  Eggs. 

Dish  of  Ripe  Pears. 


Boil  the  feet  (they  should  be  salted)  until  perfectly  tender,  whioh 
will  be  in  about  four  hours ; then  bone  them  and  fill  with,  a nicely 
flavoured  forcemeat,  cover  over  with  egg,  then  bread  crumbs,  and 
fry  in  boiling  fat  until  brown ; garnish  with  grilled  or  fried 
tomatoes. 


LUNCHEON. 

Cold  Beef.  Salad  d’Hiyer. 

Fried  Potatoes.  Comp6te  of  Damsons  with 

Horse  Radish  Sauce.  Arrowroot  Cream. 


Make  a compote  of  damsons,  lay  them  on  a glass  dish,  and 
cover  over  with  arrowroot  cream,  which  is  made  as  follows:  — 
Mix  h ounce  of  arrowroot  flour  with  1 table-spoonful  of  cold  milk, 
then  add  gradually  1 pint  of  boiling  milk,  which  has  been 
sweetened  and  flavoured  to  taste  ; boil  for  five  minutes,  stirring 
all  the  time ; serve  cold. 


DINNER. 


Artichoke  Soup. 
Croutons. 

Loin  of  Veal. 
Bath  Chap. 


Brussels  Sprouts. 
Potatoes. 

Apple  Charlotte. 
Cheese  Fondue. 


z 
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OCTOBER  25th. 
breakfast. 

Muffins.  Hot  Toast. 

Hominy.  Cold  Bath  Chap. 

Marmalade.  Dried  Lemon  Soles. 


This  fish  (lemon  sole)  is  considered  by  many  people  very 
inferior  to  the  Dover  sole,  but  when  in  full  season  is  really  very 
good,  although  not  so  firm.  If  the  fish  is  large  fillet  it,  dry 
thoroughly,  cover  with  egg  and  bread  crumbs,  and  fry  in  the 
ordinary  way ; drain  thoroughly,  and  garnish  round  the  dish 
with  fillets  of  anchovies  curled  round  and  tufts  of  parsley. 


LUNCHEON. 

Minced  Veal  and  Poached  Stuffed  Onions. 

Eggs  in  Border  of  Rice.  Preston  Pudding. 


Boil  some  large  onions  until  three-parts  cooked,  then  remove 
the  centre,  and  fill  with  forcemeat,  roll  round  a slice  of  the  fattest 
part  of  the  cushion  of  bacon,  then  put  the  onions  into  a baking- 
dish,  season  to  taste  with  pepper  and  salt,  1 pinch  of  sugar,  lay 
2 ounces  of  butter  over,  and  add  1 gill  of  stock ; bake  in  a 
moderate  oven  for  three-quarters  of  an  hour,  thicken  the  liquor  in 
the  tin,  and  pour  over  the  onions  at  the  moment  of  serving. 

Mix  together  ^ lb.  of  flour,  same  of  bread  crumbs,  2 ounces 
of  sultanas,  the  same  of  chopped  almonds,  with  3 ounces 
of  golden  syrup  (Lyle’s),  and  a pinch  of  salt ; when  thoroughly 
blended  turn  into  a buttei*ed  basin  and  steam  the  pudding  for 
two  hours ; make  a sauce  with  1 gill  of  golden  syrup,  1 ounce  of 
butter,  the  juice  of  half  a lemon,  and  when  hot  pour  over  the 
pudding. 


DINNER. 

Haddock  X la  Cr^me.  Spinach. 

Larded  Guinea  Fowl.  Potatoes. 

Baked  Ham.  Palace  Cream. 


Mix  well  together  the  yolks  of  4 eggs,  £ pint  of  cream,  1 gill 
of  brandy,  and  3 ounces  of  castor  sugar,  pour  the  mixture  into 
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a jug  and  stand  it  in  a saucepan  of  boiling  water,  stir  until  it 
thickens ; then  add  a few  drops  of  vanilla  and  £ ounce  of  soaked 
gelatine ; stir  well  over  the  fire,  turn  into  a wet  mould ; when  cold 
and  set  turn  out  of  the  mould,  and  decorate  with  candied  fruit  or 
angelioa  out  into  fanciful  shapes. 


OCTOBER  26th. 

BREAKFAST. 

Oatmeal  Porridge.  Scalloped  Fritters. 

Hot  and  Cold  Toast.  Toasted  Bacon. 

Baked  Apples.  Plain  Boiled  Eggs. 

Marmalade. 


Cut  some  large  scallops  into  halves,  put  them  into  hot  milk 
for  a quarter  of  an  hour ; dry  and  dip  them  in  a nice  batter, 
fry  till  brown,  then  drain,  and  serve  very  hot,  garnished  with 
watercress  and  little  heaps  of  picked  shrimps. 


LUNCHEON. 

Rago6t  of  Guinea  Fowl  in  Cheese. 

Border  of  Spinach.  Celery. 

Vermicelli  Pudding. 


DINNER. 

Clear  Soup.  Snow  Potatoes. 

Haunch  of  Venison.  Cauliflower. 

Currant  Jelly.  Ginger  Pudding. 


Put  6 ounces  of  cake  crumbs  into  a basin  with  A ounces  of 
butter,  6 ounces  of  sugar,  3 ounces  of  chopped  suet,  2 ounces  of 
glac6  cherries,  the  same  of  preserved  ginger,  1 wine-glassful  of 
brandy,  and  4 beaten  eggs;  when  well  mixed  line  a mould  with 
preserved  ginger,  put  in  the  mixture,  and  steam  for  two  and  a half 
hours ; turn  out,  and  sprinkle  with  chopped  almonds. 
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OCTOBER  27th. 


Buttered  Scones. 
Watercress. 

Dish  of  Medlars. 
Strawberry  Jam. 


breakfast. 

Grilled  Kidneys  and 
Tomatoes. 

Cold  Ham. 


LUNCHEON. 

Hashed  Venison.  Rechauffee  of  Ginger 

Currant  Jelly  Sauce.  Pudding. 

Potatoes.  Cream  Cheese. 

Radishes. 


Cut  the  remains  of  the  pudding  into  rather  thin  round  pieces, 
spread  one-half  with  damson  jam  without  the  stones,  then  press  the 
other  firmly  on  top ; dip  in  a rich  batter,  and  fry  for  three 
minutes. 


DINNER. 

Ox  Tail  Soup.  Artichokes. 

Venison  Olives.  Baked  Apricot  Pudding. 

Stewed  Pigeons. 


Cut  some  slices  of  ham,  lay  them  on  a board  or  table,  and 
spread  over  some  very  finely  minced  venison,  which  has  been 
nicely  seasoned  and  moistened  with  a little  red  currant  jelly 
sauce ; strew  a few  bread  crumbs  over,  then  roll  up  securely,  and 
stew  in  brown  gravy  for  twenty  minutes ; arrange  neatly  on  a dish 
with  little  heaps  of  green  peas. 


OCTOBER  28th. 

BREAKFAST. 

Biscuits  and  Milk.  Golden  Syrup. 

Brown  Bread.  Buttered  Eggs. 

Watercress.  Freed  Dabs. 
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LUNCHEON. 

Grilled  Rump  Steak.  Tomatoes  with  Macaroni. 

Fried  Potatoes.  Pond  Pudding. 


Cook  4 tomatoes  until  soft,  then  mash  them  and  Lay 
them  in  the  bottom  of  a baking  dish,  sprinkle  a little  cayenne 
and  minced  onion  over,  then  a layer  of  cooked  macaroni,  a little 
grated  cheese  and  some  bread  crumbs  over  that ; put  some  small 
pieces  of  butter  on  top,  and  bake  in  a moderate  oven  for  half 
an  hour. 


DINNER. 


Shrimps  Saut£. 
Mutton  Cutlets. 
Tomato  Sauce. 
Boiled  Pheasants. 


Oyster  Sauce. 
Scalloped  Salsify. 
Potatoes. 

Devilled  Ham. 


Truss  the  pheasants  as  for  roasting,  sprinkle  some  lemon  juice 
over  the  breasts,  and  tie  the  birds  separately  in  a cloth;  plunge 
into  boiling  water,  in  which  some  onions,  turnips,  and  celery  have 
been  placed,  and  boil  slowly  for  one  hour ; when  cooked  undo  the 
cloth,  drain  from  the  liquor,  and  garnish  with  yolk  of  hard 
boiled  egg  rubbed  through  a sieve,  chilies,  and  tufts  of  parsley. 
The  lemon  juice  should  make  the  flesh  of  the  birds  firm  and 
white,  and  the  doth  prevents  the  scum  from  settling  on  them. 
Send  oyster  sauce  in  a tureen  to  table. 


OCTOBER  29th. 

BREAKFAST. 

Breakfast  Rolls.  Dish  of  Apples. 

Hovis  Bread.  Marrow  Bones. 

Jam.  Mutton  Chops. 


LUNCHEON. 

Curried  Pheasants.  Chip  Potatoes. 

Rice.  Sebastopol  Pudding. 


Cut  the  remains  of  the  pheasants  into  nice  sized  pieces,  and 
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stew  them  gently  in  4 pint  of  good  curry  sauce ; add  1 table- 
spoonful of  mango  chutney  and  the  same  of  desiccated  cocoanut, 
and  serve  in  a border  of  boiled  rice. 

Butter  and  line  a piedish  with  pastiy,  then  pour  in  a layer  of 
golden  syrup  or  treacle,  now  put  on  top  of  this  some  pastry, 
and  so  on  till  the  dish  is  full,  pastry  being  the  top  layer  of  all ; 
bake  in  a fairly  hot  oven  for  half  an  hour,  then  turn  out  carefullv 
and  sift  sugar  over. 


DINNER. 

Boiled  Turbot.  Fried  Potatoes 

Shrimp  Sauce.  Orange  Salad. 

Roast  Pintail  Ducks.  Banana  Cream. 


Put  £ ounce  of  soaked  gelatine,  with  1 gill  of  double  cream, 
and  whisk  till  stiff ; then  mix  it  with  1 pint  of  sweetened  thick 
custard,  4 bananas  cut  into  slices  about  quarter  of  an  inch 
thick,  the  juice  of  half  a lemon  ; mix  well,  and  when  just  beginning 
to  set,  pour  the  mixture  into  a wetted  mould ; when  cold  turn  out 
and  decorate  with  little  heaps  of  whipped  cream  of  different 
colours. 


OCTOBER  30th. 

BREAKFAST. 

Crumpets.  Honey. 

Cold  Toast.  Fried  Sausages  on  Toast. 

Jam.  Smoked  Sardines. 


LUNCHEON. 

Rice  Pillau.  Gorgonzola  Cheese. 

Hot  Cushion  of  Bacon  Celery. 

Garnished  with  Biscuits. 

Cauliflower. 


Put  1 pint  of  stock  into  a saucepan,  with  1 sliced  onion, 
6 ounces  of  Patna  rice,  1 table-spoonful  of  curry  powder  (mixed 
with  a little  stock),  salt  to  taste,  and  2 ounces  of  butter ; simmer 
very  slowly  until  the  rice  is  soft  and  has  taken  up  all  the 
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liquid,  then  arrange  piled  up  high  on  a dish ; garnish  round  with 
hard  Soiled  eggs  cut  in  halves,  and  little  tufts  of  Brussels  sprouta. 


DINNER. 

Turbot  au  Gratin.  Tomato  Sauce. 

Ragout  of  Pintail  Duck.  Savoury  of  Smoked  Sardines. 
Baked  Sweetbreads. 


Pound  the  remains  of  the  sardines  in  a mortar  with  a high 
seasoning  of  cayenne,  1 table-spoonful  of  bread  crumbs,  2 ounces 
of  butter,  a dash  of  cream,  and  the  flesh  of  a red  herring  that 
has  been  soaked  and  lightly  cooked;  when  thoroughly  smooth 
make  hot  in  a small  saucepan,  and  then  spread  the  mixture  on 
hot  buttered  toast,  sprinkle  over  a few  picked  shrimps,  and  serve. 


OCTOBER  31st. 

BREAKFAST. 

Rusks  and  Milk.  Dish  of  Pears. 

Hot  Buttered  Scones.  Cold  Cushion  of  Bacon. 

Hovis  Bread.  Savoury  Omelette. 


LUNCHEON. 

Breast  of  Mutton  (rolled  Fried  Parsnips. 

and  stuffed).  Cheese. 

Onion  Sauce.  Salad. 


Bone  the  mutton,  lay  it  flat  on  the  table ; pepper  well,  and 
spread  over  some  fine  bread  crumbs  and  minced  onion ; roll  up 
tightly,  and  stew  in  sufficient  water  to  cover  for  two  and  a Wlf 
hours  with  1 carrot,  onion,  stick  of  oelery,  and  1 turnip  ; when 
oooked  remove  the  tape,  and  cover  with  onion  sauce. 


DINNER. 

Calf’s  Pail  Soup.  Fried  Potatoes. 

Stewed  Ox  Palates.  Stewed  Celery. 

Lark  Pudding.  Fxo  Fritters. 


Cut  some  good  moist  figs  into  halves,  put  2 chopped  cherries 
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in  each,  and  close  them  up  again ; dip  in  batter  (made  with 
cream),  and  fry  in  boiling  fat  for  three  minutes,  or  until  brown; 
serve  with  almond  sauce,  which  is  made  by  pounding  £ lb.  of  sweet 
almonds  to  a paste  with  4 ounces  of  castor  sugar,  the  yolks  of 
3 eggs,  and  £ pint  of  thick  cream ; stir  over  the  fire  till  it  thickens, 
then  add  1 gill  of  cura9oa  or  chartreuse;  rub  all  through  a sieve, 
make  hot,  and  serve.. 


NOVEMBER  ist. 

BREAKFAST. 

Vermicelli  Porridge.  Roe  Savoury. 

Buttered  Toast.  Fried  Fillets  of  Whiting. 

Jam. 


Take  the  soft  roes  from  4 bloaters  (put  the  other  part  aside 
for  potting),  cook  in  the  oven ; then  pound  them  in  a mortar 
with  2 ounces  of  butter,  a little  cayenne,  and  3 peppercorns ; 
spread  the  mixture  on  rounds  of  hot  toast,'  lay  1 fried  egg  on 
top,  sprinkle  a little  minced  parsley  over,  and  serve. 


LUNCHEON. 

Curried  Ox  Palates.  Minced  Mutton  and  Spinach 

Rice.  (from  breast  of  mutton). 

Potatoes.  Derby  Pudding. 


c 
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Make  | pint  of  curry  sauce,  then  put  in  the  remains  of  the 
palates,  stew  gently  for  ten  minutes ; strew  a little  grated 
cocoanut  over,  and  serve  in  a border  of  rice. 

Put  1 large  breakfast-cupful  of  bread  crumbs  into  a basin  with 
3 table-spoonfuls  of  flour,  3 ounces  of  chopped  suet,  same  of 
raisins,  1 teacupful  of  golden  syrup,  and  1 gill  of  milk;  mix 
well,  then  add  2 well  whisked  eggs,  a few  drops  of  almond 
flavouring,  a pinch  of  salt,  and  1 teaspoonful  of  carbonate  of 
soda ; when  all  these  ingredients  are  thoroughly  blended  put 
them  into  a well  buttered  basin,  and  steam  for  two  hours. 
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DINNER. 

Oyster  Fritters.  Mashed  Potatoes. 

Fillet  of  Veal  with  Toasted  Pistachio  Creams. 

Bacon.  Savoury  of  Parmesan. 

Fried  Parsnips. 


Get  2 dozen  large  cooking  oysters,  take  off  the  beards  and  dry 
them;  sprinkle  a little  lemon  juice  and  cayenne  over,  dip  them 
into  a thick  rich  batter,  immerse  in  boiling  fat,  and  fry  for 

three  minutes;  lay  them  quickly  and  neatly  on  a dish  in  a 

ring  of  pastry,  and  garnish  with  cut  lemon  and  crisp  parsley. 

Put  £ ounce  of  gelatine,  which  has  been  soaked  in  1 pint  of  milk, 
into  a saucepan,  and  stir  over  the  fire  till  dissolved ; then  add 

4 ounces  of  castor  sugar,  1 teaspoonful  of  vanilla  essence,  and 

the  whisked  yolks  of  3 eggs;  let  it  cool  a little,  then  add  the 
whites  well  beaten,  and  pour  into  wetted  dariole  moulds ; when 
cold  turn  out,  scatter  a few  pistachio  nuts  over,  and  serve. 

Butter  about  8 small  water  biscuits ; make  hot  in  the  oven ; 
then  spread  them  over  with  anchovy  paste  (Osborn’s  “ Pat£ 
d’anchois  ” and  the  “ Gentleman’s  relish  ” are  most  delicious),  dust 
with  cayenne,  sprinkle  a little  parmesan  cheese  over,  make  hot 
in  the  oven  for  two  minutes,  and  serve. 


NOVEMBER  2nd. 

BREAKFAST. 

Bread  and  Milk.  Fried  Ham  and  Poached  Eggs. 

Hot  Toast.  Potted  Bloaters. 

Marmalade.  Dish  of  Pears. 


LUNCHEON. 

Cold  Veal.  Tomato  Salad, 

tried  Potatoes.  Rice  Pudding. 


Put  3 ounces  of  rice  into  a saucepan  with  1 pint  of  milk  and 
3 ounces  of  castor  sugar;  let  it  boil  slowly  till  all  the  milk  j8 
absorbed,  then  add  \ lb.  of  stoneless  raisins,  the  same  of  citron 
(sliced),  3 ounces  of  chopped  suet,  and  a pinch  of  salt ; now  add 
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2 well  beaten  eggs  and  mix  again ; pour  into  a greased  basin, 
oover  with  paper,  and  steam  for  two  hours. 


DINNER. 

Carrot  Soup.  Turnips  in  White  Sauce. 

Veal  Olives  and  Mushrooms.  Potatoes. 

Roast  Hare.  Maids  of  Honour. 

Jelly. 


Cut  some  slices  from  the  cold  veal,  about  3 inches  square, 
spread  over  some  veal  stuffing,  pepper  well,  roll  up  and  bind  with 
narrow  tape ; stew  slowly  in  the  thickened  gravy  that  was  left ; 
add  J pint  of  chopped  button  mushrooms,  a squeeze  of  lemon 
juice,  and  serve ; garnish  with  croutons  cut  in  a triangle. 

Peel  some  small  turnips,  all  the  same  size  if  possible,  boil  them 
in  milk  and  water  till  tender ; drain  and  cover  with  white  sauce, 
in  which  1 table-spoonful  of  grated  cheese  has  been  mixed  in; 
sprinkle  a little  minced  parsley  over,  and  serve. 


NOVEMBER  3rd. 

BREAKFAST. 

Hot  Rolls. 

Milk  Twists. 

Jam. 


Watercress. 

Grilled  Mackerel. 
Rolled  Pickled  Pork. 


LUNCHEON. 

Jugged  Hare.  Cheese  Pancakes. 

Cranberry  Sauce.  Biscuits. 

Mashed  Potatoes. 


Cut  some  shoes  of  gruy&re  cheese,  about  half  an  inch  thick  and 
about  the  size  of  the  top  of  a wine-glass,  sprinkle  with  cayenne, 
dip  in  batter  and  fry  for  three  minutes;  serve  at  once  on  a 
very  hot  dish. 
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DINNER. 


Kidney  Soup. 

Minced  Veal  with  Peas 
(tinned). 

Pork  Cutlets. 


Tomato  Sauce. 
Chip  Potatoes. 
Cabinet  Pudding. 
Anchovy  Toast. 


Cut  and  trim  some  cutlets  from  a small  loin  of  pork,  flatten 
them  to  a nice  shape,  then  grill  over  a clear  fire  from  eight  to 
ten  minutes;  brush  over  with  glaze,  and  serve  on  a mound  of 
mashed  potatoes  with  thick  tomato  sauce  round  the  dish. 

Melt  1 ounce  of  butter  in  a saucepan,  then  add  the  same 
quantity  of  flour,  castor  sugar,  and  1 wine-glassful  of  cream ; 
stir  until  the  mixture  thickens,  stir  in  the  yolks  of  3 well  whisked 
eggs,  then  the  whipped  whites,  flavour  to  taste  with  a few  drops 
of  essence  of  almonds,  and  add  1 ounce  each  of  the  following 
dried  fruits  cut  into  small  pieces: — Glac6  cherries,  pineapples, 
chinois,  and  greengages ; turn  the  mixture  into  a buttered  plain 
mould,  cover  with  greased  paper,  steam  for  one  hour,  then  turn 
out  oarefully,  and  serve  with  wine  sauce. 


NOVEMBER  4th. 

BREAKFAST. 

Brown  and  White  Bread.  Calf’s  Liver  Sausage. 

Sally  Lunns.  Fried  Eggs  and  Bacon. 

Watercress. 


Mince  1 lb.  of  calf’s  liver  with  \ lb.  of  fat  baoon,  and  the  same 
of  bread  crumbs,  season  highly  with  pepper  and  salt,  and  a little 
minced  parsley  and  thyme;  bind  with  3 beaten  eggs,  fill  some 
sausage  skins,  and  fry  for  twenty  minutes. 


LUNCHEON. 

Aunt  Mary’s  Pie.  Cheese. 

Brussels  Sprouts.  Lettuce  Salad. 

Stewed  Figs  and  Cream. 


Line  a buttered  piedish  with  cooked  macaroni,  then  take  any 
cold  meat  you  may  have,  pork  from  cutlets,  mince  of  veal,  &c., 
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and  chop  them  up  all  together ; season  highly  with  pepper,  then 
lay  them  on  the  macaroni,  put  a large  minced  onion  and  more 
minced  parsley  on  top,  a little  more  macaroni,  and  J pint  of  good 
gravy , cover  with  paste,  and  bake  in  a fairly  hot  oven  for  half 
an  hour. 


DINNER. 

Fried  Soles.  Braised  Carrots. 

Milanese  Sauce.  Almond  Apples. 

Partridge  Pie.  Lemon  Sponge. 

Calf’s  Head. 


For  the  sauce  pound  the  spawn  of  a lobster  with  2 ounces 
of  butter,  then  rub  through  a sieve ; mix  these  with  ^ pint 
of  white  sauce,  a seasoning  of  cayenne  pepper,  and  a good  squeeze 
of  lemon  juice,  make  quite  hot  without  boiling,  and  just  at  the 
last  add  1 teaspoonful  of  anchovy  paste. 

Cut  3 or  4 partridges  into  neat  pieces,  dredge  with  flour,  and 
put  them  into  a piedish  with  a little  minced  onion,  pepper  and  salt 
to  taste,  a few  button  mushrooms,  1 lb.  of  rump  steak  cut  into 
small  pieces,  2 hard  boiled  eggs,  and  £ dozen  small  rolls  of  bacon 
or  ham ; cover  with  weak  stock  or  water,  put  a paste  over,  and 
cook  for  three-quarters  of  an  hour  in  a fairly  hot  oven,  then 
stand  the  pie  on  the  hot  plate  for  an  hour  to  finish  cooking 
the  meat. 

Cut  the  carrots  into  rounds  about  half  an  inch  thick  all  the 
same  size,  boil  them  until  nearly  cooked,  then  put  them  into  a 
stewpan  with  2 ounces  of  butter,  a little  cayenne  and  salt ; cook 
for  half  an  hour  carefully,  shaking  the  pan  several  times ; put  the 
oarrots  in  a.  hot  vegetable  dish,  reduce  the  liquor,  pour  over, 
sprinkle  a little  parsley  in  the  dish,  and  serve. 

Peel  and  take  the  cores  from  some  large  cooking  apples,  pound 
2 ounces  of  almonds  to  a paste  with  2 ounces  of  butter,  the 
same  of  sugar,  2 eggs,  and  a few  drops  of  essence  of  almonds ; 
when  quite  smooth,  fill  the  cavity  where  the  core  was  taken  out, 
bake  slowly  until  soft ; let  them  get  cold,  then  heap  up  a little 
whipped  cream  on  the  top,  and  serve. 
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NOVEMBER  5th. 

BREAKFAST. 

Wheatmeal  Pokhidge.  Savoury  of  Sole. 

Marmalade.  Kidneys  on  Toast. 

Jam. 


Take  the  remains  of  the  filleted  soles,  chop  them  up  rather 
finely,  then  mix  them  with  3 boned  anchovies  or  1 table-spoonful 
of  anchovy  sauce,  a little  cayenne  pepper,  and  1 ounce  of  butter ; 
simmer  for  five  minutes,  then  put  the  mixture  on  squares  or 
rounds  of  hot  buttered  toast,  sprinkle  a few  picked  shrimps  over, 
and  garnish  with  rings  of  hard  boiled  eggs. 


LUNCHEON. 

Curried  Calf’s  Head.  Remains  of  Paktridgb  Pie. 

Rice.  Prune  Pudding. 


Soak  for  six  hours,  then  stew  £ lb.  of  prunes  or  French  plums 
in  enough  cold  water  to  cover  with  ^ lb.  of  sugar,  a strip  of 
lemon  peel,  and  a little  juice;  strain  and  stone  the  fruit, 
and  lay  it  in  a buttered  piedish,  cover  with  a batter,  and  bake 
in  a brisk  oven  for  three-quarters  of  an  hour,  sift  sugar  over,  and 
serve  at  once. 


DINNER. 


Mock  Turtle  Soup  (from  calf’s 
head). 

Saddle  of  Mutton. 

Currant  Jelly. 


Fried  Jerusalem  Artichokes. 
Potatoes. 

Ginger  Pudding. 

Bloater  Toast. 


Peel  some  large  artichokes,  throw  them  into  cold  water,  then 
cut  them  into  thick  slices,  and  parboil  for  three  minutes  ; dry, 
then  flour  and  fry  in  boiling  fat  the  same  as  potatoes. 

Soak  4 spongecakes  in  milk  for  five  minutes,  then  add  2 ounces 
of  preserved  ginger  cut  very  small,  the  yolks  of  6 whisked  eggs, 
\ lb.  of  castor  sugar,  and  3 ounces  of  butter  broken  into  small 
pieces ; mix  well  together,  turn  into  a buttered  mould,  cover 
over  securely,  and  boil  for  three-quarters  of  an  hour ; serve  with 
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a thick  sauce  made  from  the  syrup  of  the  ginger,  which  should  be 
strained  and  made  hot  with  a little  lemon  juice  and  1 gill  of 
sherry  or  madeira. 


NOVEMBER  6th. 

BREAKFAST. 

Brown  and  White  Bread.  Filleted  Dried  Haddock. 

Dish  of  Apples.  Boiled  Eggs. 

Hot  Toast. 


LUNCHEON. 

Cold  Saddle  of  Mutton.  Cabbage  Salad. 

Fried  Potatoes.  Creamed  Rice. 


Put  3 ounces  of  rice,  which  has  been  thoroughly  washed,  in  a 
saucepan  with  1 pint  of  boiling  milk,  let  it  boil  until  creamy, 
stirring  frequently ; then  drain  all  the  milk  away  and  whip  in 
^ pint  of  cream,  1 glass  of  sherry,  \ lb.  of  castor  sugar,  and  a few 
drops  of  vanilla  or  essence  of  almonds ; when  cool  heap  the 
mixture  up  in  a glass  dish,  sprinkle  some  hundreds  and  thousands 
over,  and  decorate  round  the  dish  with  dried  fruit. 


DINNER. 

Tomato  Soup. 

Minced  Mutton  with  Poached 
Eggs  and  Fried  Tomatoes. 

Roast  Landrail. 


Chip  Potatoes. 
Cauliflower. 
Pineapple  Fritters. 


These  birds  (landrail)  being  small,  about  4 should  be  allowed 
for  a dish ; they  must  be  trussed  the  same  as  pheasants,  and 
roasted  or  baked  for  about  twenty  minutes,  and  basted  frequently 
with  butter ; serve  on  toast  or  fried  bread  crumbs,  with  brown 
gravy  and  bread  sauce  as  accompaniments. 
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NOVEMBER  7th. 

BREAKFAST. 

Sally  Lunns.  Watercress. 

Bread  and  Milk.  Boiled  Sausages. 

Jam.  Mutton  Rolls. 


Cut  some  small  square  pieces  of  underdone  mutton  from  the 
saddle,  sprinkle  a little  cayenne  over,  roll  them  round,  then  wrap 
each  piece  in  fat  bacon  and  run  a small  skewer  through ; grill  over 
a clear  fire  for  four  minutes,  then  serve  very  hot  garnished  with 
fried  potatoes. 


LUNCHEON. 

Macaroni  in  Brown  Gravy.  Cheese. 

Baked  Mackerel.  Celery. 

Plain  Boiled  Potatoes. 


Split  3 or  4 mackerel  down  the  back,  take  out  the  bones  and 
put  them  into  a buttered  tin  with  a good  sprinkling  of  pepper 
and  salt  and  a few  small  pats  of  butter,  squeeze  a little  lemon 
juice  over,  and  bake  in  a fairly  hot  oven  for  twenty  minutes ; 
sprinkle  a little  cayenne  and  chopped  parsley  over,  and  serve 
garnished  with  fennel. 


DINNER. 

Cod  Fish.  Rolled  Veal  and  Rice. 

Oyster  Sauce.  Lemon  Sponge. 

Ragout  of  Landrail.  Cheese  Biscuits. 


Cut  the  remains  of  the  landrail  into  neat  pieces,  make  thoroughly 
hot  in  the  brown  thickened  gravy  that  was  left,  squeeze  the  juice 
of  half  an  orange  in,  and  serve  in  a ring  of  pastry. 

Take  about  3 lbs.  of  the  leg  of  veal,  remove  the  bone, 
and  put  the  meat  flat  on  the  table,  spread  it  all  over  with 
veal  stuffing,  then  roll  it  up,  bind  securely  and  fry  for  ten  minutes  ; 
lay  the  meat  in  sufficient  good  thickened  stock  to  cover  and  cook 
slowly  for  one  hour,  squeeze  a little  lemon  juice  over,  mix  in  1 dozen 
chopped  mushroonis  (tinned),  and  serve  in  a border  of  rice. 

Mix  2 ounces  of  flour  with  1 ounce  of  grated  cheddar 
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or  parmesan  cheese,  cayenne  to  taste,  then  rub  in  1 ounce  of  butter 
and  the  beaten  yolk  of  1 egg;  roll  the  paste  very  thinly,  and 
cut  the  biscuits  round,  about  the  size  of  a claret  glass,  bake  in  a 
brisk  oven  for  five  minutes,  and  serve  hot  with  a little  grated 
cheese  on  top. 


NOVEMBER  8th. 

BREAKFAST. 

Porridge  with  Cream.  Dish  of  Oranges. 

Hot  Rolls.  Fried  Whiting. 

Marmalade.  Stewed  Ox  Kidney. 


LUNCHEON. 

Marmaduke  Pie.  Pond  Pudding. 

Mashed  Potatoes. 


Butter  and  line  a piedish  with  pastry,  then  put  some  cooked 
vermicelli  firmly  over,  chop  the  veal  that  was  left  from  dinner,  with 
a little  ham  or  bacon,  and  make  a layer  of  this  on  top,  sprinkle 
over  a little  chopped  onion,  and  add  1 cupful  of  gravy,  pepper 
and  salt  to  taste,  and  cover  firmly  with  pastry ; bake  for  about 
three-quarters  of  an  hour  in  a fairly  hot  oven,  then  turn  out 
carefully,  and  decorate  with  leaves  of  pastry  that  have  been 
cooked  separately  and  tufts  of  parsley. 


Cod  Cutlets. 
Boiled  Rabbits. 
Onion  Sauce. 
Fried  Potatoes. 


DINNER. 

Stuffed  Mushrooms. 
Apple  Tart. 
Devonshire  Cream. 


Take  all  the  skin  and  bones  from  the  cod  fish  and  pound  the 
flesh  in  a mortar  with  3 anchovies  or  a little  anchovy  sauce, 
pepper  to  taste,  then  mix  it  with  the  panada.,  which  is  made 
thus : — Put  1 ounce  of  flour,  same  of  butter,  and  1 wine-glassful 
of  water  in  a small  saucepan,  stir  until  it  is  smooth  and  leaves 
the  sides  of  the  pan  without  sticking ; leave  the  fish  mixture 
until  cold,  then  flour  the  hands  and  shape  like  cutlets,  brush  with 
egg  and  bread  crumbs,  and  fry  in  boiling  fat  for  five  minutes ; 
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when  cooked  put  a small  piece  of  uncooked  macaroni,  about  1 inch 
long,  to  represent  the  bone  at  the  end  of  each  cutlet,  dust  over 
with  lobster  coral,  and  serve  with  crisp  parsley. 

Get  8 large  mushrooms  all  the  same  size,  take  off  the  stalks 
and  peel  them,  chop  up  a little  ham  or  bacon  with  1 shallot,  a 
sprig  of  parsley,  thyme,  and.  pepper  and  salt  to  taste ) bind  with 
an  egg,  then  fill  the  mushrooms  with  this  mixture,  put  some  butter 
on  the  top,  and  bake  in  a moderate  oven  for  half  an  hour,  arrange 
on  a hot  dish,  and  pour  rich  brown  gravy  round. 


NOVEMBER  9th. 

BREAKFAST. 

Hot  Rolls.  Hovis  Bread. 

Jam.  Scalloped  Tomatoes. 

Watercress.  Rolled  Pork. 


Peel  some  tomatoes,  cut  them  into  thick  slices,  and  lay 
them  on  a buttered  piedish ; season  with  pepper  and  salt,  a pinch 
of  sugar,  then  cover  with  fine  bread  crumbs ; add  another  layer 
of  tomatoes  and  seasoning,  and  so  on  till  the  dish  is  nearly  full, 
then  put  1 ounce  of  butter  broken  into  small  pieces  on  top,  and 
over  that  2 ounces  of  raw  minced  bacon  ; bake  in  a moderate  oven 
for  half  an  hour. 


LUNCHEON. 

Boiled  Cod  Sounds.  Beetroot  Salad. 

Potatoes.  Tapioca  Pudding. 

Cold  Pork. 


Soak  the  sounds  thoroughly,  then  wash  and  stew  slowly  in  milk 
and  water  for  one  hour,  season  to  taste  with  pepper  and  salt ; when 
done  drain  and  cover  with  egg  sauce. 


DINNER. 

Fried  Sprats.  Stewed  Celery. 

Rabbit  Croquettes.  Baked  Potatoes. 

Sirloin  of  Beef.  Orange  Fritters 

Horse  Radish  Sauce. 


Thoroughly  wash  and  dry  the  sprats  and  run  them  on  skewers, 
2 A 
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which  enables  them  to  be  turned  easier,  flour  them  and  fry 
quickly  in  hot  fat  for  about  four  minutes ; then  slip  them  off 
the  skewers  and  arrange  in  layers  on  a very  hot  dish,  sprinkle 
a little  salt  over,  and  serve  immediately,  as  these  delicate  little 
fish  should  be  eaten  as  hot  as  possible.  Garnish  with  crisp 
parsley  and  cut  lemon.  Sprats  are  supposed  to  come  into  season 
on  the  9th  of  November,  a dish  being  always  served  at  the 
Lord  Mayor’s  banquet. 

Take  the  meat  from  the  remains  of  the  boiled  rabbits,  mince 
or  put  it  through  a sausage  machine,  then  season  highly  with 
pepper  and  salt,  and  mix  it  with  1 ounce  of  bread  crumbs,  a little 
minced  onion,  and  a panada  of  flour,  butter,  and  stock ; when  cool 
make  the  mixture  into-  balls  or  little  sausages ; egg  and  bread 
crumb,  and  fry  in  boiling  fat  until  brown. 


NOVEMBER  ioth. 


BREAKFAST. 

Porridge.  Apricot  Jam. 

Scones.  Cold  Beef. 

Baked  Apples.  Fried  Filleted  Plaice. 


LUNCHEON. 

Steak  and  Kidney  Stew.  Baked  Plijm  Pudding. 

Fried  Potatoes. 


Cut  up  1 lb.  of  ox  kidney  and  the  same  of  rump  steak,  fry  in 
butter  for  five  minutes  rather  slowly,  then  turn  them  into  a 
stewpan  with  1 lb.  of  mushrooms,  pepper  and  salt  to  taste, 
sufficient  stock  to  cover,  and  1 large  minced  onion;  simmer  for 
half  an  hour  or  a little  longer,  then  thicken  and  brown  the  gravy, 
and  serve  with  a border  of  spinach. 


DINNER. 


Oyster  Soup. 

Beef  Fritters  (from  cold 
beef). 

Roast  Grouse. 


Bread  Sauce. 
Chip  Potatoes. 
Sea  Kale. 

Apple  Cream. 


Stew  3 lbs.  of  apples  until  tender,  then  rub  them  through  a 
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sieve,  sweeten  and  flavour ; then  add  f pint  of  whipped  cream, 
and  pile  the  mixture  on  a glass  dish ; strew  strips  of  blanched 
almonds  over,  and  garnish  with  candied  fruit. 


NOVEMBER  nth. 

BREAKFAST. 

Hominy.  Dish  of  Oranges. 

Jam.  Fried  Ham  and  Eggs. 

Muffins  and  Crumpets.  Devilled  Grouse. 


Cut  the  remains  of  the  grouse  into  neat  joints,  rub  them  over 
with  a little  made  mustard,  plenty  of  black  pepper  and  salt,  and 
a little  cayenne ; then  grill  over  a clear  fire  for  eight  minutes  ; 
arrange  on  a very  hot  dish,  squeeze  a little  lemon  juice  over, 
sprinkle  with  minced  parsley,  and  serve. 


LUNCHEON. 

Grilled  Mutton  Chops.  Mashed  Potatoes. 

Apple  Pancakes.  Tomato  Sauce. 


Make  some  fat  quite  boiling  in  a frying-pan,  then  pour  in  a 
very  thin  layer  of  batter,  cook  for  about  three  minutes,  then 
turn  the  pancake,  and  when  done  lay  it  on  a hot  dish,  and  smooth 
over  quickly  some  hot  apple  pulp  (nicely  flavoured)  ; lay  another 
thin  pancake  on  top,  sift  sugar  over,  and  serve  at  once.  About 
€ of  these  will  make  a nice  dish. 


DINNER. 

Baked  Smelts  in  Cases.  Spinach. 

Lobster  Sauce.  Potatoes. 

Roast  Turkey.  Peach  Tartlet. 

Bread  Sauce. 


Get  the  largest  smelts  you  can  procure,  dry  them,  then 
pepper  well,  and  sprinkle  with  salt  and  minced  parsley;  fold 
each  separately  into  a piece  of  white  buttered  paper,  lay  the 
fish  in  a baking-dish,  and  bake  for  a quarter  of  an  hour  in  a fairly 
hot  oven ; serve  in  the  cases,  the  dish  being  garnished  with 
out  lemon  and  parsley. 
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Turn  the  contents  of  a tin  of  peaches  into  a piedish ; 
add  4 ounces  of  castor  sugar,  1 table-spoonful  of  noyeau  and  a 
few  drops  of  cochineal ; put  a small  pot  in  the  centre  of  the  dish, 
cover  over  with  rich  pastry,  and  bake  in  a fairly  brisk  oven  for 
half  an  hour ; when  cooked  put  the  beaten  white  of  1 egg  over, 
then  a good  sprinkling  of  icing  sugar,  and  return  the  tart  to  the 
oven  for  two  minutes  for  the  icing  to  harden. 


NOVEMBER  12th. 

BREAKFAST. 

Hominy.  Potted  Lobster. 

Brown  Bread.  Grilled  Kidneys  on  Toast. 

Honey.  Baked  Apples. 


The  claws  of  the  lobster  from  last  night’s  dinner  should  have 
been  put  aside,  and  will  make  a delicious  little  breakfast  dish  if 
pounded  quite  smoothly  in  a mortar  with  1 spoonful  or  2 of 
cream,  2 boned  anchovies,  and  a little  cayenne ; when  the 
mixture  is  thoroughly  mixed  put  it  into  a fancy  pot,  and  cover 
with  oiled  butter. 


LUNCHEON. 

Cold  Turkey.  Patty  d’Anchois. 

Potato  Salad.  Remains  of  Peach  Tartlet. 

Baked  Potatoes. 


Cut  some  pieces  of  pastry  about  3 inches  square,  beat  the  yolks 
of  3 hard  boiled  eggs  with  half  a pot  of  pate  d’anchois  and 
a few  bread  crumbs ; pepper  well,  and  then  fold  the  pastry  over ; 
bake  in  a brisk  oven  for  eight  minutes,  and  serve  with  good 
plain  melted  butter.  These  could  have  been  made  yesterday 
with  the  pieces  of  pastry  left  over  from  the  tart. 


Artichoke  Soup. 
Ragout  of  Turkey. 


DINNER. 

Baked  Sweetbreads  and  Peas.. 
Crystal  Palace  Puddings. 
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NOVEMBER  13th. 


BREAKFAST. 


Porridge. 

Radishes. 

Marmalade. 


Anchovy  Toast. 
Grilled  Tomatoes  and 


Fried  Ham. 


LUNCHEON 


Irish  Stew. 
Braised  Carrots. 


Cheese. 

Celery. 


Pumpkin  Pie. 


Pumpkin  pie  is  a very  delicious  dish  when  carefully  made,  and 
should  be  better  known  than  it  is ; the  difficulty  lies  in  being  able 
to  procure  the  fruit  at  an  ordinary  greengrocer’s.  Peel  the 
pumpkin,  take  out  the  seeds,  and  cut  about  2 lbs.  of  it  into  slices, 
stew  with  \ lb.  of  sugar;  the  juice  and  grated  peel  of  1 lemon  in 
just  sufficient  water  to  cover ; when  soft  rub  the  fruit,  &c., 
through  a sieve,  then  add  \ lb.  of  butter,  the  yolks  of  2 eggs, 
and  3 crushed  cloves ; line  a piedish,  fill  with  this  mixture,  and 
bake  in  a brisk  oven  for  half  an  hour,  or  until  the  pastry  is 
cooked. 


Get  about  4 lbs.  of  the  middle  of  a cod  fish,  take  out  the  bone, 
pepper  the  inside,  and  lay  a few  bread  crumbs  on  top  with  a layer 
of  picked  shrimps ; pour  a few  drops  of  anchovy  sauce  over, 
and  close ; bake  in  a fairly  hot  oven  for  twenty  minutes,  basting 
frequently  with  butter ; when  cooked  lay  the  fish  on  a hot  dish, 
pour  the  liquor  from  the  tin  over,  and  garnish  with  rings  of  hard 
boiled  eggs  and  watercress. 

Line  some  patty-pans  with  rich  paste,  put  in  a small  piece  of 
bread,  and  cover  with  paste ; bake  briskly ; then  remove  the 
cover,  take  out  the  bread,  and  lay  2 or  3 fried  oysters  in  the 
centre  of  each,  a little  cayenne,  and  a few  drops  of  cream ; close 
again ; make  hot  in  the  oven  for  three  minutes,  and  serve  at  once 
garnished  with  crisp  parsley. 


DINNER. 


Baked  Cod  Fish. 
Haunch  of  Mutton. 
Brussels  Sprouts. 


Potatoes. 
Currant  Jelly. 
Oyster  Patties. 
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NOVEMBER  14th. 


BREAKFAST. 


Muffins  and  Crumpets. 
Greengage  Jam. 
Watercress. 

Dish  of  Baked  Apples. 


Mutton  Rissoles  (from 
haunch). 

Fried  Potatoes. 

Mushrooms  and  Poached  Eggs. 


Grill  6 or  8 large  mushrooms,  all  the  same  size  if  possible, 
pepper  and  salt  them  well,  and  put  a few  drops  of  cream  or  a 
tiny  piece  of  butter  in  the  centre  of  each ; then  lay  on  carefully 
1 egg  that  has  been  poached  in  milk,  dust  a little  cayenne  over, 
and  serve  garnished  with  sippets  of  toast. 


LUNCHEON. 

Grilled  Rump  Steak.  Boiled  Batter  Pudding. 

Horse  Radish  Sauce.  Sweet  Sauce. 

Haricot  Beans  with  Tomatoes. 


Soak  the  beans  for  twelve  hours,  then  put  them  into  a sauce- 
pan with  enough  water  (rain,  if  possible)  to  cover,  1 onion,  piece 
of  celery,  carrot,  turnip,  1 ounce  of  butter,  and  pepper  and  salt 
to  taste ; boil  slowly  until  soft,  then  take  out  the  vegetables, 
drain  the  beans  quicldy,  pile  them  high  on  a dish,  and  pour  over 
some  thick  tomato  sauce ; garnish  round  with  croutons. 


DINNER. 


Cod  au  Gratin. 
Curried  Mutton. 
Rice. 

Roast  Fowls. 


Tongue. 

Cauliflowers. 

Potatoes. 

Cr^me  de  Poire. 


Flake  the  remains  of  the  cod  fish,  mix  it  with  a few  bread 
crumbs,  1 ounce  of  butter,  cayenne  and  salt  to  taste,  and  2 table- 
spoonfuls of  cream ; then  fill  some  scallop  shells  with  this  mixture, 
put  some  small  pats  of  butter  on  top,  and  bake  in  a fairly  hot 
oven  for  ten  minutes. 

Peel  and  quarter  7 large  baking  pears,  then  stew  until  soft, 
with  2 ounces  of  sugar,  4 cloves,  and  a strip  of  lemon  peel ; when 
cooked  nearly  fill  a wetted  mould  with  the  fruit ; add  1 gill  of 
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raisin  wiiib  find.  ^ ounce  of  gelatine  that  has  boon  soaked  in  a 
little  sherry  and  boiled  for  five  minutes ; when  cold  turn  out, 
strew  chopped  pistachio  nuts  over,  and  serve  garnished  with 
whipped  cream  in  little  heaps. 


NOVEMBER  15th. 

BREAKFAST. 

Hominy.  Watercress. 

Honey.  Fried  Whiting. 

Hot  Toast.  Cold  Tongue. 


LUNCHEON. 

Cold  Fowls  Garnished  with  Lettuce  Salad. 

Slices  op  Tongue  and  Mashed  Potatoes. 

Watercress.  Plain  Fritters. 


Make  a batter  as  for  ordinary  pancakes ; now  drop  1 spoonful 
of  the  batter  at  a time  in  boiling  fat,  and  fry  until  brown,  which 
will  be  in  about  three  minutes ; drain,  dish  up  quickly,  and  serve 
with  sifted  sugar  on  the  top ; these  fritters  may  be  eaten  with 
some  apricot  or  strawberry  jam  made  hot,  and  served  separately 
in  a tureen. 


DINNER. 

Sago  Soup.  Straw  Potatoes. 

Braised  Beef.  Meringues. 

Roast  Partridges.  Savoury  of  Sardines  and 

Bread  Sauce.  Crab. 


Put  2 ounces  of  sago  into  a saucepan  with  3 pints  of  water, 
3d.  worth  of  bones,  2 sliced  onions,  head  of  celery  cut  up  small, 
2 turnips,  and  seasoning  to  taste ; cook  until  soft ; then  rub 
through  a sieve,  return  the  puree  to  the  saucepan ; add  1 gill  of 
cream,  a little  cayenne,  and  serve  with  croutons. 

Bone  6 sardines,  rub  them  through  a small  sieve,  then  add  the 
flesh  of  a small  crab,  the  hard  boiled  yolk  of  1 egg,  a pinch  of 
cayenne,  dash  of  cream,  2 ounces  of  bread  crumbs,  1 ounce  of 
butter,  and  1 raw  egg ; mix  thoroughly,  then  make  into  small 
balls,  roll  in  egg,  then  bread  crumbs,  and  fry  in  boiling  fat; 
garnish  with  crisp  parsley. 


360 


The  Day-by-Day  Cookery  Book 


NOVEMBER  16th. 

BREAKFAST. 

Hot  Toast.  Cress. 

Muffins.  Devilled  Sardines. 

Jam.  Potted  Tongue. 


LUNCHEON. 

Cold  Braised  Beef.  Bread  and  Butter  Pudding. 

Fried  Potatoes.  Cheese. 

Celery.  Biscuits. 


DINNER. 

Fricasseed  Soles.  Orange  Salad. 

Beef  Olives.  Chocolate  Cream. 

Salmi  of  Partridges.  Cheese  Straws. 


Cut  some  pieces  of  the  braised  beef  about  4 inches  square, 
and  spread  some  of  the  following  mixture  over: — Mince  about 
2 ounces  of  the  meat  of  the  cold  chicken  very  finely  with  the 
same  of  ox  tongue  or  ham,  season  to  taste  with  pepper  and  salt, 
add  1 ounce  of  bread  crumbs  and  1 table-spoonful  of  cream  or  good 
gravy,  blend  with  1 egg ; roll  the  beef  up  tightly,  tie  round  with 
narrow  tape,  and  stew  the  olives  in  rich  brown  gravy  for  half  an 
hour ; serve  in  a border  of  peas  (tinned). 


NOVEMBER  17th. 

BREAKFAST. 

Brown  and  White  Bread.  Marmalade. 

Watercress.  Scrambled  Eggs. 

Wheatmeal  Porridge.  Grilled  Perch. 


Split  the  fish  down  the  back,  remove  the  bone,  and  lay  them  in 
salted  water  for  ten  minutes,  then  dry  thoroughly,  and  grill  over 
a clear  fire  from  eight  to  ten  minutes ; lay  them  on  a hot  dish, 
pepper  freely,  pour  a little  oiled  butter  over,  then  strew  £ dozen 
chopped  boned  anchovies  over,  close  up,  and  serve  very  hot; 
garnish  with  fried  parsley. 
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LUNCHEON 


Brawn. 

Tomato  Salad. 


Macaroni  in  Brown  Gravy. 
Quince  Cheesecake. 


Line  a soup  plate  with  crust,  then  pour  some  golden  syrup  over, 
and  lay  some  quince  jam  on  top  to  completely  cover  the  syrup, 
squeeze  a little  lemon  juice  over,  a good  sprinkling  of  sugar,  and 
some  small  pieces  of  butter  ; then  ornament  the  top  with  leaves 
of  pastry,  or  any  design  you  may  fancy ; bake  in  a moderate  oven 
for  twenty-five  minutes,  or  until  the  pastry  is  browned. 


Thicken  3 pints  of  white  stock,  and  when  it  comes  to  the  boil 
empty  in  the  contents  of  a tin  of  peas,  a sprig  of  mint,  parsley, 
2 sliced  onions,  and  turnips ; when  the  vegetables  are  soft  add 
salt  and  pepper  to  taste,  1 lump  of  sugar,  and  rub  through  a 
sieve ; return  the  puree  to  the  saucepan,  add  the  beaten  yolks  of 
2 eggs  and  1 gill  of  cream,  make  hot  again  without  boiling,  and 
serve  with  finely  minced  parsley  on  top. 

Bone  the  hare,  then  stuff  the  inside  with  a forcemeat  made  of 
bread  crumbs,  minced  ham,  chopped  parsley,  and  plenty  of  pepper 
and  salt;  make  the  hare  into  as  good  a shape  as  possible;  then 
bake  in  a moderate  oven  for  two  hours  (it  should  be  frequently 
basted),  dish  up,  cover  with  thick  brown  gravy  that  has  had  the 
contents  of  a pot  of  red  currant  jelly  and  1 glassful  of  port 
emptied  in ; garnish  with  tiny  forcemeat  balls  and  cut  lemon. 


DINNER. 


Potage  Macedoine. 
Boned  Hare. 

Currant  Jelly  Sauce. 
Potatoes. 


Carrots  with  Parsley 


Sauce. 

Sussex  Whips. 
Cheesecakes. 


NOVEMBER  18th 


BREAKFAST. 


Ho  vis  Bread. 

Porridge  with  Cream. 
Marmalade. 


Dish  of  Pears. 
Brawn. 

Fried  Soles. 
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LUNCHEON. 


Jugged  Hare. 
Currant  Jelly. 


Potatoes. 

Savoury  Omelette. 


DINNER. 


Fricasseed  Eels. 

Cauliflower  with  Parmesan. 
Stuffed  Fillet  of  Mutton. 


Buttered  Beetroot. 
Fried  Potatoes. 
Coooanut  Fritters. 


Cut  the  shank  end  off  a leg  of  mutton,  and  hang  this  up  for 
to-morrow’s  luncheon ; bone  the  other  end,  and  fill  the  cavity  with 
veal  stuffing,  bind  up  with  tape,  then  cover  over  with  a common 
paste  made  with  flour  and  water,  and  bake  for  about  two  hours 
in  a moderate  oven ; when  done  take  off  the  paste,  and  serve 
very  hot,  with  rich  brown  gravy  in  the  dish  and  cranberry  sauce 
in  a tureen. 

Boil  the  beetroot  in  the  ordinary  way,  then  peel  and  cut  it 
into  thick  round  slices,  sprinkle  a little  pepper  and  salt  over, 
some  warmed  butter,  and  a little  minced  parsley ; serve  as  hot 
as  possible. 

Scrape  and  grate  a cocoanut,  put  it  into  a basin,  and  mix  with 
it  2 table-spoonfuls  of  cream,  2 ounces  of  castor  sugar,  and  2 eggs  ; 
mix  well ; then  make  the  mixture  into  small  flat  cakes,  dip  in 
batter,  and  fry  in  boiling  fat  for  three  minutes. 


NOVEMBER  19th 


BREAKFAST. 


Rusks  and  Milk. 
Jam. 

Honey. 


Mutton  Rissoles. 

Freed  Potatoes. 

Grilled  Ham  and  Eggs. 


LUNCHEON. 


Knuckle  of  Mutton. 
Caper  Sauce. 


Cabbage. 

Macaroni  Cheese. 
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DINNER. 

Ox  Tail  Soup.  Browned  Potatoes. 

Roast  Goose.  Almond  Custards. 

Apple  Sauce.  Compote  of  Pears. 

Mashed  Turnips. 


Pound  2 ounces  of  blanched  almonds  to  a paste  with  a few 
drops  of  orange  flower  water ; then  mix  in  the  yolks  of  3 whisked 
eggs,  4 pint  of  cream,  2 ounces  of  castor  sugar,  and  4 drops  of 
essence  of  almonds ; stir  over  the  fire  until  the  mixture  thickens 
without  boiling ; when  cold  serve  in  custard  cups  with  a few 
chopped  almonds  on  top. 


NOVEMBER  20th. 

BREAKFAST. 

Hot  Toast.  Tomatoes  Stuffed  with 

Bread  and  Milk.  Sausage  Meat. 

Marmalade.  Grilled  Mutton  Chops. 

Comp6te  of  Apples. 


Cut  some  large  tomatoes  into  halves,  scoop  out  a little  of  the 
centre  of  each,  and  fill  with  sausage  meat ; dust  a little  cayenne 
or  black  pepper  over,  put  a sheet  of  buttered  paper  on  top  to 
prevent  them  getting  dry,  and  bake  in  a moderate  oven  for 
twenty  minutes. 


LUNCHEON. 

Hashed  Goose.  Cheese. 

Mashed  Potatoes.  Biscuits. 

Apple  Pudding. 


DINNER. 

Chestnut  Soup. 

Roast  Griskin  of  Pork. 

Apple  Sauce. 

Sea  Kale. 


Baked  Potatoes. 
Wickham  Pudding. 
Cheese  Soufflee. 


Take  the  skins  off  1£  lbs.  of  chestnuts,  slice  and  put  them 
into  a saucepan  with  3 pints  of  white  stock,  and  stew  until  soft : 
now  rub  through  a sieve,  flavour  to  taste  with  pepper  and  salt, 
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and  return  the  puree  to  the  saucepan ; add  ^ pint  of  hot  cream, 
1 lump  of  sugar,  and  serve  with  small  croutons. 

Butter  a mould  thoroughly  all  over,  then  stick  some  citron 
cut  into  small  pieces  closely  together  at  the  bottom ; now  boil 
1 ounce  of  cornflour  with  £ pint  of  milk  and  2 ounces  of  sugar 
until  smooth  and  thick ; when  cool  mix  with  it  2 ounces  of  cake 
crumbs,  3 well  whisked  eggs,  | ounce  of  cornflour,  2 ounces  of 
ground  almonds,  1 ounce  of  minced  suet,  1 glassful  of  raisin  wine, 
and  a little  grated  lemon  peel ; when  thoroughly  mixed  turn  into 
the  mould,  cover  with  buttered  paper,  and  steam  for  one  hour ; 
turn  out  carefully,  and  cover  over  with  a sauce  made  with  \ pint 
of  raisin  wine  and  \ lb.  of  apricot  jam  strained  and  made  hot. 


NOVEMBER  21st. 

BREAKFAST. 

Muffins.  Grilled  Fillet  of  Beef 

Brown  Bread.  with  Fried  Potatoes. 

Jam.  Kippered  Herrings. 

Dish  of  Pears. 


LUNCHEON. 

Cold  Pork.  Apple  and  Onion  Salad. 

Potatoes.  Stewed  Figs  and  Cream. 


DINNER. 

John  Dory.  Potatoes. 

Anchovy  Sauce.  Boast  Snipe. 

Baked  Calf’s  Head.  Devonshire  Junket. 

Stewed  Celery. 


Boil  the  calf’s  head  slowly  for  two  hours  in  milk  and  water 
with  plenty  of  vegetables  and  1 bunch  of  savoury  herbs , then 
drain,  cover  with  egg  and  bread  crumbs,  and  bake  for  one  hour, 
basting  frequently  with  butter;  the  brains  should  be  taken  out 
of  the  head,  mixed  with  some  thickened  brown  gravy,  and  poured 
over;  garnish  with  rolls  of  bacon  and  forcemeat  balls. 
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NOVEMBER  22nd 

BREAKFAST. 


Hot  Rolls. 

Watercress. 

Jam. 


Dish  of  Apples. 

Rissoles  from  John  Dory. 
Pork  Cheese. 


LUNCHEON 


Curried  Calf’s  Head. 
Rice. 


Fried  Potatoes. 
Semolina  Pudding. 


Boil  H pints  of  milk  with  2 ounces  of  sugar  and  a few  drops 
of  essence  of  lemon  or  vanilla;  then  put  in  slowly  1 teacupful  of 
semolina,  stir  frequently,  and  let  it  boil  for  twenty  minutes ; 
then  add  the  whisked  yolks  of  3 eggs,  and,  lastly,  when  the 
mixture  has  cooled  a little,  the  beaten  whites ; put  all  into  a 
wetted  mould,  and  when  cold  turn  out  carefully,  and  serve  with 
raspberry  jam  made  hot  with  a little  sherry. 


Ragout  of  Snipe. 


Take  2 lbs.  of  sausage  meat,  mix  it  with  2 ounces  of  bread 
crumbs  and  plenty  of  pepper,  bind  with  2 eggs ; then  fill  the 
insides  of  the  fowls,  and  bake  in  the  ordinary  way ; garnish  round 
the  dish  with  small  sausage  cakes  and  watercress. 

Cut  6 spongecakes  in  halves,  spread  a little  raspberry  jam  on 
each,  then  arrange  on  a dish,  sift  over  a little  sugar,  and  pour 
1 glassful  of  brandy  and  1 of  sherry  on  top,  whisk  the  whites 
of  6 eggs  with  2 ounces  of  castor  sugar  until  perfectly  stiff ; then 
spread  this  on  the  cakes,  and  place  in  the  oven  to  set ; let  it  cool ; 
then  put  little  heaps  of  raspberry  jam  on  top,  and  decorate  round 
with  whipped  cream. 


DINNER. 


Lentil  Soup. 

Roast  Fowls  (stuffed). 
Bacon. 


Brussels  Sprouts. 
Potatoes. 

Raspberry  Soufflee. 
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NOVEMBER  23rd. 


BREAKFAST. 


Hominy. 

Honey. 

Brown  and  White  Bread. 


Marmalade. 

Devilled  Legs  of  Fowls. 
Cold  Bacon. 


LUNCHEON. 


Savoury  Pudding. 


Cheesecake  Turnovers. 


Fried  Parsnips. 


Line  a pudding-basin  with  suet  crust,  then  bone  and  cut  up 
2 lbs.  of  neck  of  mutton,  1 lb.  of  sausages,  and  2 hard  boiled  eggs, 
lay  these  in,  season  well  with  pepper  and  salt,  scatter  over  1 large 
minced  onion  and  a little  flour ; then  fill  the  basin  with  water 
or  weak  stock,  cover  over  with  paste,  then  a cloth,  and  boil  for 
three  and  a half  hours ; serve  with  a napkin  folded  neatly  round. 

Make  1 pint  of  good  batter,  beat  well,  then  pour  the  mixture 
into  buttered  saucers,  and  bake  in  a brisk  oven  for  ten  minutes ; 
slip  them  quickly  out  of  the  saucers,  put  1 spoonful  of  cheesecake 
in  the  centre,  and  fold  in  two. 


Take  all  the  meat  off  the  remains  of  the  fowls,  and  mince  it 
finely  with  a little  of  the  cold  bacon  and  1 onion ; make  it 
thoroughly  hot  in  some  good  thickened  white  stock,  and  serve  in  a 
border  of  peas  with  poached  eggs  on  top,  and  garnished  with 
small  sippets  and  little  fried  rolls  of  bacon. 

Whip  1 pint  of  cream  to  a froth  with  2 ounces  of  icing  sugar,  then 
add  h pint  of  raspberry  syrup  and  ounces  of  dissolved  isinglass 
(warmed) ; whisk  again  together,  then  put  the  mixture  into  a 
wetted  mould,  turn  out  when  cold,  and  garnish  with  candied  pears 
cut  into  halves. 


DINNER, 


Fried  Soles. 

Hole  and  aise  Sauce. 

Minced  Chicken  and  Poached 


Eggs  in  Border  of  Peas. 


Pigeon  Pie. 

Spinach. 

Potatoes. 

Raspberry  Syrup  Cream. 
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NOVEMBER  24th. 

BREAKFAST. 

Hot  Toast.  Fried  Kidneys  and  Bacon. 

Golden  Syrup.  Dried  Sprats  on  Toast. 

Baked  Apples. 


Cut  the  heads  off  the  sprats,  pour  some  boiling  water  over,  and 
let  them  remain  in  about  two  minutes ; then  drain,  put  on  hot 
buttered  toast,  sprinkle  a little  pepper  and  a few  drops  of  oiled 
butter  over,  and  serve  as  hot  as  possible. 


LUNCHEON. 

Remains  of  Pigeon  Pie.  Rice  Fritters. 

Anchovy  Toast. 


Put  1 pint  of  milk  into  a stewpan  with  6 ounces  of  rice  and 
5 ounces  of  sugar ; when  half-cooked  stir  in  6 finely  pounded  bitter 
almonds,  10  sweet  almonds,  and  the  minced  peel  of  half  a lemon  ; 
let  all  simmer  until  soft,  then  spread  the  mixture  on  a dish  ; let  it 
get  cold,  then  make  into  small  flat  cakes,  egg  and  bread  crumb 
them,  and  fry  in  boiling  fat  for  three  or  four  minutes ; pile  high 
on  a dish,  sprinkle  a few  chopped  almonds  over,  and  serve. 


DINNER. 

Scalloped  Soles.  Boiled  Ham. 

Fried  Rabbit  with  Champagne  Sauce. 

Tomatoes.  Apple  Charlotte. 


Take  all  the  meat  from  the  remains  of  the  soles,  mince  it 
rather  finely,  then  mix  it  with  \ dozen  minced  mushrooms, 
3 anchovies,  a few  bread  crumbs,  and  pepper  and  salt  to  taste ; 
now  nearly  fill  some  scallop  shells  with  the  mixture,  cover  over 
with  bread  crumbs,  then  small  pats  of  butter,  and  bake  in  a 
moderate  oven  for  twenty  minutes ; garnish  with  prawns  or 
crayfish  if  obtainable. 

Cut  the  rabbit  into  joints  (leave  out  the  head),  egg  and  bread 
crumb  them,  and  fry  from  fifteen  to  twenty  minutes  rather 
slowly,  as  the  meat  must  be  thoroughly  cooked ; dish  up  in  a 
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heap,  sprinkle  with  pepper,  salt,  and  minced  parsley,  and  serve 
m a dish  with  fried  tomatoes. 

Boil  the  ham  in  the  ordinary  way,  then,  after  it  is  skinned, 
lay  it  on  a dish,  and  pour  over  ^ pint  of  champagne  which  has 
been  mixed  with  1 gill  of  the  stock  it  was  boiled  in,  and  made 
quite  hot ; chablis  or  hock  would  answer  the  purpose  as  well. 


NOVEMBER  25th. 


BREAKFAST. 

Milk  Twists.  Calf’s  Brain  Fritters. 

Hot  Rolls.  Cold  Ham. 

Jam. 


Boil  2 sets  of  calves’  brains  in  a little  highly  flavoured  stock 
for  twenty  minutes,  then  drain,  chop  up,  and  mix  in  2 ounces  of 
bread  crumbs,  pepper  and  salt  to  taste,  a few  savoury  herbs,  and 
a sprig  of  minced  parsley ; blend  with  2 eggs,  make  the 
mixture  into  small  flat  cakes,  egg  and  bread  crumb  them,  and 
fry  for  eight  minutes,  or  until  brown ; garnish  with  watercress. 


LUNCHEON. 

Grilled  Mutton  Chops.  Cauliflower  in  Batter. 

Fried  Potatoes.  Frankfort  Pudding. 


Pull  1 cauliflower  into  sprigs,  and  boil  until  nearly  done ; then 
drain  carefully,  dip  in  thick  batter,  and  fry  in  boiling  fat  until 
crisp  and  brown ; garnish  with  slices  of  cold  ham. 

Put  1 layer  of  bread  crumbs  at  the  bottom  of  a well  buttered 
piedish,  then  1 layer  of  apples  cut  into  slices,  a good  sprinkling  of 
Demerara  sugar,  the  juice  and  grated  rind  of  1 lemon,  and 
2 ounces  of  finely  chopped  suet  or  butter;  now  put  another  layer 
of  bread  crumbs,  and  so  on  till  the  dish  is  full  (bread  crumbs  must 
be  on  the  top),  a little  more  suet  or  butter  last  of  all,  and  bake 
in  a moderate  oven  for  three-quarters  of  an  hour ; turn  out,  sift 
sugar  over,  and  serve  hot. 
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DINNER. 

Green  Pea  Soup  (tinned).  Chip  Potatoes. 

Roast  Ducks.  CompSte  of  Quinces. 

Apple  Sauce.  Devonshire  Cream. 

Spinach. 


Empty  the  contents  of  a tin  of  peas  into  a saucepan  with 
3 pints  of  stock,  sprig  of  mint,  pepper  and  salt  to  taste,  1 lump 
of  sugar,  and  2 large  sliced  onions ; cook  until  soft,  then  rub 
through  a sieve,  put  in  a few  drops  of  green  spinach  colouring,  dash 
of  cream,  and  serve  with  small  croutons. 

Peel  and  cut  8 large  quinces  into  thick  slices,  put  them  into 
a copper  stewpan  with  just  sufficient  water  to  cover  and  £ lb.  of 
loaf  sugar,  stew  until  soft,  which  will  be  in  about  four  hours,  when 
they  should  have  acquired  a rich  maroon  colour;  then  lay  the 
fruit  on  a dish,  reduce  the  syrup,  and  when  thick  and  nearly 
cold  pour  over;  allow  the  fruit  to  get  perfectly  cold,  then  heap 
up  thick  Devonshire  cream  on  top,  and  ornament  with  ratifia 
biscuits. 


NOVEMBER  26th. 

BREAKFAST. 

Vermicelli  Porridge.  Fried  Fillets  of  Whiting. 

Brown  and  White  Bread.  Minced  Ham  on  Toast  with 

Dish  of  Oranges.  Poached  Eggs. 


LUNCHEON. 

Hashed  Ducks.  Orange  Salad. 

Potatoes.  Carrot  Pudding. 


Take  \ lb.  of  cooked  potatoes,  the  same  of  carrots,  and  rub 
through  a sieve;  mix  in  \ lb.  of  chopped  suet,  | lb.  of  flour, 
the  same  of  currants,  citron,  and  sugar;  then  add  2 well  beaten 
eoSs>  pour  into  a buttered  mould,  and  boil  for  four  hours ; serve 
with  wine  sauce. 
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DINNER. 


Boiled  Turbot. 
Shrimp  Sauce. 
Mock  Goose. 
Stuffed  Onions. 


Chip  Potatoes. 
Orange  Sponge. 
Cheese. 

Celery. 


Boil  some  large  Spanish  onions  until  three-parts  cooked ; then 
drain ; remove  a little  of  the  centre  carefully,  and  fill  with  a 
forcemeat  in  which  a little  minced  ham  has  been  added,  sprinkle 
freely  with  pepper  and  salt,  put  some  small  pieces  of  butter  on 
top,  and  bake  in  a moderate  oven  for  three-quarters  of  an  hour ; 
sprinkle  with  chopped  parsley,  and  serve. 

Melt  1 ounce  of  isinglass  or  gelatine  in  1 pint  of  water,  then 
squeeze  in  the  juice  of  6 oranges  and  8 ounces  of  sugar,  whisk 
until  it  is.  a stiff  froth,  pour  into  a wetted  mould,  and  when 
cold  turn  out  carefully. 


Brown  Bread. 


Boil  the  head  for  two  and  a half  hours,  or  until  perfectly 
tender,  then  cut  the  meat  into  nice  sized  pieces,  pepper  well, 
sprinkle  with  salt,  and  lay  some  in  a cake  or  brawn  tin ; now  put 
1 layer  of  hard  boiled  eggs,  a few  peppercorns,  a little  minced 
parsley,  and  either  bacon,  ham,  or  tongue  over  this ; put  more 
meat  until  the  mould  is  full,  then  add  1 cupful  of  strong  gravy 
in  which  2 ounces  of  gelatine  have  been  dissolved,  cover  over  with 
a plate,  and  bake  in  a moderate  oven  for  three-quarters  of  an 
hour;  turn  out  when  cold,  and  garnish  with  chilies  and  parsley. 


NOVEMBER  27th 


BREAKFAST. 


Buttered  Scones. 
Honey. 


Fried  Sausages  on  Toast. 
Sheep’s  Head  Brawn. 


LUNCHEON. 


Hashed  Mock  Goose. 
Fried  Tomatoes. 


Sausage  Rolls. 
Lemon  Whips. 


Cut  some  pieces  of  pastry  about  4 inches  square,  and  put 
1 of  the  sausages  left  from  breakfast  into  each  square ; pepper 
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well,  then  roll  up,  glaze,  sprinkle  a little  crushed  vermicelli  over, 
and  bake  in  a fairly  hot  oven  for  eight  minutes ; arrange  neatly, 
and  garnish  with  watercress. 

Squeeze  the  juice  of  1 lemon  into  a glass  dish,  and  over  thar. 
put  2 ounces  of  castor  sugar ; now  beat  up  1 pint  of  cream  with 
the  whisked  whites  of  2 eggs  to  a stiff  froth,  then  put  it  on  the 
lemon  juice ; serve  at  once. 


Cubbant  Jelly. 


Take  the  remains  of  the  turbot,  pepper  well,  and  mix  it  with 
a few  bread  crumbs,  the  shrimp  sauce  that  was  left,  a little 
cayenne,  and  1 gill  of  cream ; when  thoroughly  blended  nearly 
fill  some  china  cases,  sprinkle  a little  parmesan  cheese  over,  then 
a few  bread  crumbs,  some  small  pats  of  butter,  and  bake  for  ten 
minutes  in  a fairly  hot  oven ; serve  in  the  cases. 

Boil  some  parsnips  in  milk  and  water  until  soft,  then  drain  and 
mash  smoothly,  season  to  taste  with  pepper  and  salt ; add 
2 ounces  of  butter,  a dash  of  cream,  and  serve  as  hot  as  possible. 

Put  1 pint  of  cream  into  a saucepan  with  3 ounces  of  sugar ; 
when  on  the  point  of  boiling  add  gradually  the  beaten  yolks  of 
4 eggs,  and  pour  the  mixture  into  a jug,  place  this  jug  in  a 
saucepan  of  boiling  water,  and  stir  over  the  fire  until  it  thickens ; 
let  it  cool  a little,  then  add  1 ounce  of  gelatine  which  has  been 
soaked  in  £ pint  of  very  strong  coffee,  whip  well,  then  fill  a 
mould,  and  when  cold  turn  out  and  decorate  with  angelica  cut  in 
rings  and  glac6  cherries. 


DINNER. 


Rechauffee  of  Tubbot 


WITH  PARMESAN. 

Haunch  of  Venison. 


Mashed  Pabsnips. 
Fbied  Potatoes. 

St.  Sidwell’s  Cream. 


NOVEMBER  28th. 


BREAKFAST. 


Hominy. 
Mabmalade. 
Hovis  Bbead. 


Dish  of  Baked  Apples. 
Fried  Ham  and  Eggs. 
Grilled  Soles. 
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LUNCHEON. 

Hashed  Venison.  Cator  Pudding. 

Currant  Jelly  Sauce. 


Well  butter  a mould,  then  stick  very  thickly  round  the  base 
with  stoneless  raisins  or  sultanas ; put  1 layer  of  bread  crumbs, 
a good  sprinkling  of  moist  sugar  over  this,  then  1 of  currants,  and 
1 of  finely  sliced  peel ; now  put  another  layer  of  crumbs,  sugar, 
and  currants,  and  so  on  till  the  mould  is  nearly  full  j then  pour  in 
the  yolks  of  4 eggs  which  have  been  well  whisked  and  flavoured 
with  1 gill  of  brandy  or  a few  drops  of  any  nice  essence ; cover 
over  with  a buttered  paper,  and  steam  for  two  and  a half  hours ; 
turn  out  carefully,  and  serve  with  sweet  or  brandy  sauce. 


DINNER. 

Dish  of  Prawns.  Alexandra  Pudding. 

Venison  Pasties.  Cheese  Straws. 

Mutton  Cutlets  and  Peas. 


Put  1 pint  of  milk  into  a basin,  add  2 ounces  of  castor  sugar,, 
the  yolks  of  4 well  beaten  eggs,  and,  lastly,  the  beaten  whites ; 
now  put  a thick  layer  of  apricot  jam  at  the  bottom  of  a piedish, 
then  sift  over  a few  bread  crumbs,  and  pour  the  egg  mixture  in ; 
bake  for  about  one  hour  in  a moderate  oven ; just  before  the 
pudding  is  cooked  dip  some  ratafias  in  sherry  for  a minute,  and 
lay  on  top  as  a garnish. 


NOVEMBER  29th. 

BREAKFAST. 

Oatmeal  Porridge.  Cress. 

Hot  and  Cold  Toast.  Stuffed  Bloaters. 

Honey.  Savoury  Omelette. 


Take  the  heads  and  tails  off  some  bloaters,  then  split  the  fish, 
and  take  out  the  backbone ; mix  the  roes  with  a few  bread  crumbs, 
some  pepper,  and  a little  butter ; now  spread  this  mixture  on  the- 
fish,  sprinkle  a little  cayenne  over,  and  bake  in  a'  moderate  oven 
for  twenty  minutes. 
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LUNCHEON. 

Calf’s  Liver  Larded.  Anchovy  Toast. 

Fried  Potatoes.  Macaroni  Pudding. 


Lard  1 calf’s  liver,  then  lay  it  on  a dish  with  £ pint  of  vinegar, 
1 sliced  onion,  bunch  of  savoury  herbs,  and  a few  peppercorns ; 
baste  it  frequently  during  the  two  hours  it  should  remain  in  this 
pickle ; then  bake  it  for  one  hour  in  the  same  liquor ; when  it  is 
cooked,  cut  it  into  neat  slices,  lay  the  pieces  on  a hot  dish,  thicken 
season,  and  colour  the  gravy,  &c.,  and  pour  over ; garnish  with 
rolls  of  fried  bacon  and  forcemeat  balls. 


DINNER. 

Tomato  Soup.  Potatoes  \ la  MaItre 

Roast  Turkey.  d’Hotel. 

Bath  Chap.  Woodstock  Pudding. 

Bread  Sauce. 


Grate  a cocoanut  as  finely  as  possible,  then  mix  it  with  \ lb.  of 
castor  sugar,  the  milk  from  the  nut,  1 gill  of  cream,  2 well  beaten 
eggs,  1 ounce  of  cake  crumbs,  and  the  grated  rind  of  half  a lemon, 
and  4 ounces  of  glace  cherries  ; beat  well  together ; then  put  the 
mixture  into  a well  buttered  mould,  and  steam  for  two  hours  ; 
turn  out  carefully ; sift  some  grated  cocoanut  over,  and  serve 
hot  with  custard  sauce,  which  is  made  by  heating  1 pint  of  milk 
with  the  yolks  of  5 eggs  and  3 ounces  of  castor  sugar,  and  stirring 
over  the  fire  till  the  mixture  thickens,  then  mixing  in  1 table- 
spoonful of  brandy.  This  sauce  should  not  boil  or  it  will  curdle. 


NOVEMBER  30th. 


Quaker  Oats. 
Honey. 

Hot  Toast. 

Dish  of  Pears. 


BREAKFAST. 

Cold  Bath  Chap. 
Grilled  Mutton  Chops. 
Fried  Potatoes. 


Cold  Turkey. 
Haricot  Salad. 
Shrimp  Patties 


LUNCHEON. 


Cheese. 

Biscuits. 
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DINNER. 

Sardine  Fritters.  Potatoes. 

Ribs  op  Beef  Boned  and  Roast  Partridges. 

Rolled.  Bread  Sauce. 

Stewed  Celery.  Amber  Pudding. 


Bone  24  sardines,  then  chop  up  the  fish  finely,  mix  it  with 
2 ounces  of  bread  crumbs,  1 table-spoonful  of  anchovy  paste, 
cayenne  pepper  to  taste,  and  the  yolks  of  2 beaten  eggs ; when  all 
is  thoroughly  blended  flour  the  hands,  and  make  the  mixture  into 
small  flat  cakes ; pour  a little  oiled  butter  over,  then  dip  in 
batter ; fry  for  five  minutes,  or  until  the  fritters  are  crisp  and 
brown ; dish  up  en  couronne,  and  garnish  with  fried  parsley  and 
little  heaps  of  picked  shrimps  and  crisp  parsley. 

Mix  ^ lb.  of  butter  with  the  yolks  of  4 eggs,  ^ lb.  of  sugar, 
and  a few  drops  of  essence  of  ratafia ; butter  dariole  moulds, 
place  half  a chinois  in  each,  fill  up  with  the  mixture ; bake  for 
seven  minutes  in  a quick  oven ; turn  out,  and  serve  hot. 


DECEMBER  ist. 

BREAKFAST. 

Milk  Twists.  Potted  Partridges. 

Buttered  Scones.  Cold  Roast  Beef. 

Jam.  Fried  Potatoes. 

Dish  of  Apples. 


Take  all  the  meat  from  the  remains  of  the  partridges,  mince 
it  finely,  then  pound  in  a mortar  with  6 peppercorns,  a little  salt, 
cayenne,  and  2 ounces  of  butter;  when  thoroughly  smooth  add 
1 table-spoonful  of  good  gravy,  press  the  mixture  into  a fancy 
pot  and  cover  with  liquid  butter. 


LUNCHEON. 

Minced  Beef  with  Mashed  Baked  Custard  Pudding. 

Potatoes.  Cream  Cheese. 

Eggs,  with  Cheese. 

Well  butter  a fireproof  china  dish,  grate  a little  cheddar  cheese 
over  dust  with  cayenne,  then  cook  in  the  oven  for  eight  minutes  ; 
now  break  carefully  over  this  7 or  8 eggs,  grate  some  more  cheese 
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over  and  a good  sprinkling  of  pepper  and  salt,  2 ounces  of  bread 
crumbs,  and  add  lastly  some  small  pats  of  butter,  bake  in  a fairly 
hot  oven  for  twenty  minutes. 


DINNER. 


Ox  Tail  Soup. 
Oyster  Rissoles. 
Roast  Capons. 


Caper  Sauce. 
Fried  Parsnips. 
Banana  Pudding. 


Take  off  the  beards  from  1 dozen  large  oysters  and  cut  them 
into  very  small  pieces,  then  mix  in  a sauce  made  as  follows:  — 
Take  \ ounce  of  flour,  1 ounce  of  butter,  thicken  it  with  the 
oyster  liquor,  add  a few  drops  of  anchovy  sauce,  1 gill  of  cream 
or  milk ; stir  until  it  thickens  without  boiling,  add  the  yolks  of 
3 eggs ; stir  again,  and  when  cold  shape  into  balls  or  small 
sausages;  egg  and  bread  crumb  them,  and  fry  in  boiling  fat  for 
three  minutes ; garnish  with  fried  parsley. 

Cut  some  slices  of  spongecake  and  lay  them  in  a glass  dish, 
over  this  put  a layer  of  sliced  bananas  and  a good  sprinkling  of 
lemon  juice  and  castor  sugar,  then  pour  over  1 pint  of  nearly  cold 
boiled  custard,  and  decorate  with  chopped  dried  cherries. 


DECEMBER  2nd. 

BREAKFAST. 

Hot  Toast.  Dish  of  Oranges. 

Brown  Bread.  Tinned  Tongue. 

Golden  Syrup.  Devilled  Legs  of  Capon. 


LUNCHEON. 

Curried  Capon. 

Rjce.  Boiled  Lentils. 

Poached  Eggs  on  Anchovy  Rice  and  Raisin  Pudding. 

Toast. 


Soak  1 pint  of  lentils  in  cold  water  for  twelve  hours,  then 
boil  until  soft  with  a little  salt  and  1 minced  onion  ; now  drain, 
turn  them  into  a hot  vegetable-dish,  sprinkle  some  minced  parsley 
over,  add  1 ounce  of  butter,  and  serve  very  hot. 

Boil  4 ounces  of  rice  in  l£  pints  of  milk  and  3 ounces  of  sugar 
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until  all  the  milk  is  absorbed,  then  add  3 ounces  of  chopped 
raisins,  same  of  citron  and  butter;  mix  well,  then  add  3 well 
beaten  eggs,  pour  the  mixture  into  buttered  piedish,  and  bake 
for  one  hour  in  a rather  slow  oven;  serve  with  boiled  custard 
or  clotted  cream. 


DINNER. 

Scotch  Broth.  Potatoes. 

Tongue  Olives.  Apple  Tart. 

Fillet  op  Veal.  Cream. 

Spinach. 


Cut  some  rounds  about  a quarter  of  an  inch  thick  from  the 
tinned  tongue,  spread  over  a little  forcemeat,  and  pepper  well ; 
roll  and  tie  securely,  then  stew'  the  olives  in  rich  brown  thickened 
gravy  for  twenty  minutes,  dish  up  neatly,  add  half  the  contents 
of  a tin  of  button  mushrooms  to  the  gravy,  make  hot  and  pour 
over ; garnish  with  small  sippets. 

Make  4 ounces  of  butter  quite  hot  in  a braising  pan,  then  flour 
the  veal  and  put  it  in,  when  brown  turn  over  on  the  other  side ; 
just  cover  with  weak  brown  stock,  add  some  vegetables  cut  into 
fanciful  shapes,  a little  salt,  and  stew  slowly  for  three  hours  (this 
is  for  a fillet  weighing  9 lbs.),  dish  up,  thicken  and  flavour  the 
gravy  with  a little  lemon  juice,  pepper  well,  and  pour  over. 


DECEMBER  3rd. 

BREAKFAST. 

Breakfast  Cakes.  Filleted  Dried  Haddock. 

Oatmeal  Porridge.  Potted  Tongue. 

Honey. 


Put  1 lb.  of  self-raising  flour  into  a basin  with  a pinch  of  salt, 
then  rub  in  5 ounces  of  butter,  add  about  2 table-spoonfuls  of 
milk,  and  roll  out ; cut  the  cakes  round  with  the  top  of  a small 
saucepan  lid,  and  bake  in  a brisk  oven  for  ten  minutes  ;*  then  split 
them,  butter  freely,  and  serve  hot  cut  in  halves. 


LUNCHEON. 

Grilled  Rump  Steak.  Baked  Potatoes. 

Fried  Onion3.  Apple  Fool. 

Horse  Radish  Sauce. 
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DINNER. 

Boiled  Cod’s  Head  and  Tomato  Sauce. 

Shouldees.  Pheasant  Pudding. 

Egg  Sauce.  Lime  Cheam. 

Poek  Cutlets. 


Put  the  thin  rind  of  4 limes  (if  these  are  not  obtainable  lemons 
'will  answer  the  purpose)  and  1 pint  of  cream  in  a saucepan  with 
£ ounce  of  isinglass  and  6 ounces  of  lump  sugar ; stir  well  over  the 
fire  and  let  all  dissolve  without  boiling,  then  add  another  \ pint 
of  cream  and  strain  into  a basin,  when  nearly  cold  add  slowly  the 
strained  juice  of  the  fruit;  stir  well  again,  and  when  the  mixture 
thickens  and  is  on  the  point  of  setting  pour  it  into  an  oiled 
or  wetted  mould ; turn  out  when  cold  and  decorate  with  crystallised 
fruits. 


DECEMBER  4th. 

BREAKFAST. 

Hot  Buttebed  Scones.  Feied  Sausages. 

Beown  and  White  Beead.  Kedgebee. 

Sabdines. 


LUNCHEON. 

Minced  Poek  with  Tomatoes.  Baked  Custaed  Pudding. 

Sakdine  Savouey. 


Take  the  remains  of  the  sardines,  cut  off  the  tails,  remove  the 
skin,  then  lay  them  in  a small  dish,  sprinkle  with  cayenne,  cover 
with  bread  crumbs,  put  small  pats  of  butter  on  top,  and  bake 
for  ten  minutes;  garnish  with  cut  lemon. 


DINNER. 

Kidney  Soup.  Feied  Potatoes. 

SlLVEBSIDE  OF  BEEF  WITH  APPLE  CBEAM. 

Cabkots  and  Dumplings.  Cheese  and  Celeb y. 


Stew  3 lbs.  of  cooking  apples  with  ^ lb.  of  sugar,  the  juice 
of  1 lemon  and  1 pint  of  water,  when  soft  rub  through  a sieve, 
add  a few  drops  of  cochineal  and  \ pint  of  whipped  cream ; then 
pile  the  mixture  on  a glass  or  silver  dish,  scatter  some  blanched 
strips  of  almonds  over,  and  serve. 
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DECEMBER  5th. 


BREAKFAST. 


Vermicelli  Porridge. 
Jam. 

Muffins  and  Crumpets. 


Beef  Marrow  on  Toast  (from 

BONE  OF  SILVERSIDE). 

Savoury  Herrings. 


Take  off  the  heads  and  tails  from  some  herrings,  split  them 
and  rub  the  insides  with  a little  French  mustard,  pepper  and  salt 
well,  then  grill  over  a clear  fire  for  about  six  minutes;  when 
cooked  lay  them  on  a hot  dish,  sprinkle  with  cayenne,  pour  a 
little  oiled  butter  over,  and  serve. 


LUNCHEON. 

Cold  Boiled  Beef.  Cheese  Straws. 

Fried  Potatoes.  Celery. 

Savoury  Omelette. 


DINNER. 

Artichoke  Soup. 

Roast  Haunch  of  Mutton.  Ptarmigan. 

Haricot  Beans  with  Woburn  Pudding. 

Tomato  Sauce. 


Soak  1 pint  of  haricots,  then  put  them  into  a saucepan  with 
sufficient  weak  stock  to  cover,  a lump  of  sugar,  pepper  and  salt 
to  taste,  1 ounce  of  butter,  1 onion,  carrot,  turnip,  and  head  of 
celery ; boil  until  tender,  then  take  out  all  the  vegetables  but 
the  beans,  drain  these,  and  cover  with  tomato  sauce.  The  liquor 
that  they  were  boiled  in  will  make  delicious  haricot  puree  for 
to-morrow  if  the  beans  that  are  left  from  dinner  are  put  back 
and  then  rubbed  through  the  sieve,  the  tomato  sauce  giving 
an  additional  flavour. 

Line  a piedish  with  pastry,  then  put  a thick  layer  of  soaked 
spongecake  at  the  bottom,  1 ounce  of  castor  sugar,  2 ounces  of 
currants  or  sultanas,  and  the  same  of  butter  broken  into  small 
pieces,  and  then  a layer  of  strawberry  jam  over  this,  pour  in 
4 beaten  eggs  that  have  been  mixed  with  h pint  of  milk,  and  bake 
in  a moderate  oven  for  half  an  hour;  scatter  some  strips  of 
blanched  almonds  over,  and  serve. 
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DECEMBER  6th. 

BREAKFAST. 

Oatmeal  Porridge.  Kippered  Herrings. 

Brown  and  White  Bread.  Fried  Ham  and  Tomatoes. 

Dish  of  Baked  Apples. 


LUNCHEON. 

Cold  Haunch  of  Mutton.  Lettuce  and  Celery  Salad 

Fried  Potatoes.  with  Mayonnaise. 

Banana  Custard. 


Cook  3 ounces  of  rice  and  2 ounces  of  sugar  in  1 pint  of  milk 
until  soft,  then  add  1 ounce  of  butter ; let  it  cool,  then  spread 
it  over  a glass  dish  and  cover  with  sliced  bananas,  sprinkle  some 
castor  sugar  over,  then  pour  over  1 gill  of  brandy  and  over  that 
some  thick  custard. 


DINNER. 

Haricot  Puree.  Brussels  Sprouts. 

Curried  Mutton.  Straw  Potatoes. 

Rice.  Coffee  Cream. 

Ragout  of  Ptarmigan.  Cheese  Soufflee. 


Mix  gradually  3 ounces  of  cornflour  with  pints  of  very  strong 
coffee,  then  add  3 ounces  of  sugar  and  let  all  boil  until  smooth, 
stirring  all  the  time ; pour  in  gradually  pint  of  cream  and  stir 
again,  turn  on  to  a glass  or  silver  dish,  and  when  cold  garnish 
with  whipped  cream.  Hand  iced  biscuits  round  with  this  dish. 


DECEMBER  7th. 

BREAKFAST. 

Hominy.  Mutton  Chops. 

Hovis  Bread.  Potato  Rissoles. 

Marmalade.  Scrambled  Eggs. 

Watercress. 
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LUNCHEON. 

Mutton  Rissoles  with  Poached  Eggs  on 

Brussels  Sprouts.  Anchovy  Toast. 

Apple  Custard. 


Stew  6 apples  with  3 ounces  of  loaf  sugar  and  \ pint  of  water 
until  soft,  rub  through  a sieve,  add  1 teaspoonful  of  lemon  juice, 
a little  grated  rind,  the  yolks  of  4 eggs,  and  1 gill  of  cream ; mix 
well,  then  fill  some  buttered  china  cups  or  dariole  moulds,  and 
bake  for  fifteen  minutes  in  a fairly  hot  oven;  beat  the  whites  of 
the  eggs  to'  a stiff  froth  with  a little  icing  sugar,  and  heap  over 
the  puddings,  put  them  back  into  the  oven  for  two  minutes  to  set, 
and  serve. 


DINNER. 


Lemon  Sole  Fricasseed. 
Roast  Goose. 

Apple  Sauce. 

Fried  Potatoes. 


Cauliflower  Fritters. 
Cocoanut  Pudding. 
Cheese. 

Celery. 


Fry  1 pair  of  large  lemon  soles  for  ten  minutes,  then  make 
a sauce  with  ^ pint  of  good  brown  gravy,  1 ounce  of  butter, 
1 dessert-spoonful  of  Worcester  sauce,  and  the  same  quantity  of 
anchovy  sauce ; heat  this  in  the  pan  the  soles  were  fried  in ; then 
put  the  fish  back,  and  simmer  slowly  for  ten  minutes ; dish  up, 
sprinkle  a little  minced  parsley  and  grated  parmesan  over,  and 
garnish  with  cut  lemon. 

Sprinkle  a little  cayenne  over  some  cooked  sprigs  of  cauli- 
flower, dip  each  one  separately  in  batter,  and  fry  for  three 
minutes  in  boiling  fat ; arrange  in  a heap  on  a hot  dish,  and 
garnish  with  crisp  parsley. 


DECEMBER  8th. 


BREAKFAST. 


Rusks  and  Milk. 

Hot  and  Cold  Toast. 
Honey. 


Cress. 

Boiled  Pigeons. 

Fried  Bacon  and  Kidneys. 
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LUNCHEON 


Hashed  Goose. 

Stewed  Spanish  Onions. 


Mashed  Potatoes. 
St.  John’s  Pudding. 


Put  4 ounces  of  chopped  suet,  same  of  quince  jam,  flour,  minced 
raisins,  and  cake  crumbs,  2 ounces  of  citron,  3 ounces  of  sugar, 
1 pinch  of  salt,  £ pint  of  milk,  and  1 glassful  of  raisin  wine  into 
a.  basin ; mix  well ; then  add  5 well  whisked  eggs,  and  beat  for 
two  minutes ; turn  the  mixture  into  a buttered  mould,  and  boil 
for  two  and  a half  hours ; turn  out,  and  serve  with  sweet  sauce. 


Potatoes. 


Cut  up  1 carrot,  turnip,  and  2 onions  into  fanciful  shapes ; boil 
them  in  slightly  salted  water  until  soft ; drain ; then  make  1 quart 
of  nicely  flavoured  thickened  stock  boiling,  put  in  the  vegetables, 
add  pepper  and  salt  to  taste,  1 lump  of  sugar,  and  the  contents 
of  1 tin  of  peas ; boil  up ; then  add  the  whisked  yolks  of  2 eggs 
mixed  in  1 gill  of  hot  cream  or  milk ; let  all  get  thoroughly  hot 
without  boiling,  and  serve  with  croutons. 

Cut  1 rabbit  into  neat  joints,  put  them  into  a stewpan  with 
1 slice  of  bacon  and  bunch  of  savoury  herbs,  pepper  and  salt  to 
taste,  and  enough  water  to  cover ; stew  for  three-quarters  of  an 
hour ; then  thicken  and  brown  the  gravy ; add  a little  minced 
onion,  parsley,  pepper  and  salt  to  taste,  12  button  mushrooms, 
and  1 gill  of  sherry ; let  all  simmer  for  ten  minutes,  then  dish  up, 
and  garnish  with  fried  bacon  and  forcemeat  balls. 


DINNER. 


Beverley  Soup. 
Fricasseed  Rabbit. 
Fried  Parsnips. 


Roast  Partridges. 
Chip  Potatoes. 
Meringues. 


DECEMBER  9th. 


BREAKFAST. 


Rusks  and  Mile. 
Marmalade. 

Dish  of  Oranges. 


Cold  Partridges. 

Savoury  Mould  of  Mince. 


Take  1 lb.  of  any  cold  meat  you  may  have  left  in  the  larder 
(rabbit  or  partridge  will  do  very  well),  mince  it  finely,  and  add 
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1 lb.  of  boiled  rice,  1 table-spoonful  of  minced  savoury  kerbs, 
including  parsley ; mix  well ; then  add  1 gill  of  rich  gravy* 

2 beaten  eggs,  pepper  and  salt  to  taste,  and  a little  cayenne; 
line  a buttered  basin  with  bread  crumbs,  put  in  tightly  the 
meat,  &c.,  cover  over  with  greased  paper,  then  a cloth,  and  boil 
for  one  hour;  turn  out,  and  garnish  with  fried  or  poached  eggs. 


LUNCHEON. 

Boiled  Neck  of  Mutton.  Mashed  Parsnips. 

Caper  Sauce.  Butterworth  Pudding. 


Boil  4 carrots  and  the  same  of  parsnips  until  tender  in  water 
slightly  salted ; then  drain,  mash  together,  and  rub  through  a 
sieve ; return  the  vegetables  to  the  saucepan ; add  2 ounces  of 
butter,  and  pepper  and  salt  to  taste ; when  thoroughly  hot  pile 
up  in  a heap  on  a hot  vegetable-dish,  sprinkle  a little  parsley  over, 
and  garnish  with  rings  of  hard  boiled  eggs. 

Mix  1 table-spoonful  of  Brown  & Poison’s  cornflour  to  a paste 
with  1 gill  of  cold  milk,  then  add  3 well  beaten  eggs  and  1 pint 
of  hot  milk,  a few  drops  of  essence  of  almonds,  and  3 ounces  of 
castor  sugar ; turn  this  mixture  (when  it  is  thoroughly  mixed) 
into  a piedish  that  has  been  lined  with  puff  paste,  put  a few 
slices  of  citron  on  top,  and  bake  in  a moderate  oven  for  one  hour. 


DINNER. 

Baked  Haddock  (stuffed).  Apple  Sauce. 

Curried  Kidneys.  Potatoes. 

Rice.  Cauliflower. 

Roast  Ducks.  Brockley  Pudding. 

Peas  (tinned). 


Split  and  grill  9 sheep’s  kidneys  until  three-parts  cooked,  then 
put  them  into  | pint  of  rich  curry  sauce;  add  1 table-spoonful  of 
chutney,  and  simmer  gently  for  eight  minutes ; dish  up  in  a 
border  of  rice.  I cannot  too  often  impress  upon  my  readers  the 
fact  that  kidneys  must  be  cooked  very  slowly. 

Break  f lb.  of  gingerbread  into  small  pieces,  and  pound  it  in 
a mortar  with  1 gill  of  cream  until  it  is  a thick,  smooth  paste ; 
add  1 table-spoonful  of  treacle,  3 well  beaten  yolks  of  eggs, 
2 ounces  of  finely  minced  citron,  and  2 ounces  of  castor  sugar; 
beat  thoroughly;  then  add  1 table-spoonful  or  a little  more  of 
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cream,  and,  last  of  all,  the  whites  of  the  eggs  thoroughly  whisked ; 
butter  a mould,  pour  in  the  mixture,  and  steam  for  two  hours ; 
serve  with  sweet  sauce. 


DECEMBER  ioth. 


BREAKFAST. 

Mtt.tt  Twists.  Smoked  Sardines. 

Watercress.  Fried  Bacon  and  Tomatoes. 

Hot  Toast. 


LUNCHEON. 

Cold  Ducks. 

Chip  Potatoes. 


Beetroot  Salad. 

Boiled  Custard  Pudding. 


Make  1 pint  of  milk  just  warm,  then  add  1 ounce  of  castor 
sugar,  1 pinch  of  salt,  and  a few  drops  of  any  essence  that  is 
fancied ; mix  in  6 well  beaten  eggs,  stir  well,  and  pour  into  a 
buttered  mould ; place  a piece  of  buttered  paper  on  top,  stand  the 
mould  in  a stewpan  with  boiling  water  nearly  up  to  the  top,  and 
simmer  gently  till  the  pudding  is  set  (it  will  take  about  three- 
quarters  of  an  hour) ; turn  out  carefully,  and  serve  with  a sauce 
made  with  1 glassful  of  sherry,  1 ounce  of  castor  sugar,  a squeeze 
of  lemon  juice,  and  1 ounce  of  butter ; these  should  be  put  into  a 
small  saucepan,  stirred  until  on  the  point  of  boiling,  then  poured 
carefully  over  the  pudding. 


DINNER. 

Giblet  Soup.  Fried  Potatoes. 

Grouse  Pie.  Thornley  Cream. 

Veal  Cutlets  and  Spinach. 


Cut  the  grouse  into  small  joints,  pepper  and  flour  well,  and  lay 
them  in  a piedish,  sprinkle  with  minced  onion  and  lemon  juice ; 
add  2 hard  boiled  eggs  cut  into  slices,  then  fill  the  dish  with  good 
gravy,  cover  over  with  a paste,  glaze,  and  bake  in  a fairly  brisk 
oven  for  three-quarters  of  an  hour ; then  stand  the  pie  on  the  hot 
plate  for  one  hour  to  cook  the  meat. 

Put  6 ounces  of  raspberry  jam  into  a basin,  loaf  sugar,  and  the 


The  Day-by-Day  Cookery  Book 

whites  of  3 eggs;  beat  for  twenty  minutes;  then  heap  up  on  a 
dish,  and  garnish  with  whipped  cream  and  crystallised  fruits. 


DECEMBER  nth. 

BREAKFAST. 

Muffins  and  Crumpets.  Shrimp  Paste  on  Toast. 

Hovis  Bread.  Grilled  Ham  and  Eggs. 

Honey. 


Put  2 ounces  of  butter  into  a mortar  with  1 pint  of  picked 
shrimps,  3 peppercorns,  and  1 teaspoonful  of  mixed  mustard,  and 
4 of  the  smoked  sardines  that  were  left  from  yesterday;  pound 
all  thoroughly ; then  spread  the  mixture  rather  thickly  on  squares 
of  hot  buttered  toast,  put  these  in  the  oven  for  two  minutes,  and 
ser/e  at  once. 


LUNCHEON. 

Minced  Veal  and  Poached  Potatoes. 

Egos.  American  Apple  Charlotte. 

Grilled  Mutton  Chops. 


Thoroughly  butter  a piedish  at  the  bottom  and  round  the  sides, 
then  put  1 layer  of  bread  and  butter  in,  over  that  1 thick  layer 
of  apples,  peeled  and  cored,  squeeze  the  juice  of  1 lemon  over ; 
then  a good  sprinkling  of  sugar,  more  apples  and  sugar,  and 
slices  of  bread  and  butter ; now  fill  the  dish  with  water,  and  bake 
in  a moderate  oven  for  three-quarters  of  an  hour ; turn  out  care- 
fully, sift  sugar  ever,  and  serve  with  cream  or  custard. 


DINNER. 

Whiting  au  Gratin.  Artichokes  with  White 

Aitch  Bone  of  Beef.  Sauce. 

Horse  Radish  Sauce.  Orange  Sponge. 

Baked  Potatoes. 

of  , 

Prepare  the  whiting  as  for  frying,  - then  cover  thickly  with 
bread  crumbs,  and  put  them  in  the  dish  they  ai*p  to  be  served  in ; 
cover  with  greased  paper,  and  bake  in  a.  1 oven  for  ten 

minutes ; then  pour  a little  oiled  butoer  o->  sprinkle  with 
pepper,  salt,  and  minced  piktItv  and  serve  wit  shrimp  sauce. 
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Put  the  strained  juice  of  5 oranges  and  the  grated  rind  of  2 into 
a stewpan  with  4 ounces  of  loaf  sugar,  the  juice  of  1 lemon  and 
1 gill  of  maraschino ; stir,  then  add  § ounce  of  soaked 
. gelatine,  and  boil  all  together;  strain,  and  when  cold  put  in 
slowly  and  carefully  £ pint  of  whipped  cream ; turn  the  mixture 
into  a mould,  and  when  set  turn  out,  and  garnish  with  slices  of 
oranges. 


DECEMBER  12th. 

BREAKFAST. 

Porridge  with  Cream.  Goose  Foie  Gras. 

Buttered  Scones.  Filleted  Dried  Haddock. 

Honey.  Watercress. 


Scald  the  livers  of  6 geese,  then  simmer  in  a little  stock  for 
ten  minutes  and  pound  in  a mortar  with  4 ounces  of  butter,  plenty 
of  black  pepper,  cayenne  and  salt  to  taste,  4 peppercorns,  and 
1 gill  of  cream  or  stock;  stir  the  mixture  over  the  fire  for  three 
minutes,  and  pour  into  fancy  pots ; cover  with  oiled  butter. 


LUNCHEON. 

Savour r Veal  Pee.  Mashed  Potatoes. 

Cold  Beef.  Roly-Poly  Jam  Pudding. 


Mince  2 lbs.  of  raw  veal,  season  highly  with  pepper  and  salt, 
then  mix  in  1 lb.  of  sausage  meat  and  2 ounces  of  chopped  ham, 
strip  of  minced  lemon  'eel,  a few  savoury  Imrbs,  \ pint  of  good 
gravy,  and  a squeeze  of  lemon  juice;  line  a piedish  with  rich  pastry, 
put  the  veal  mixture  in,  cover  nth  pastry  and  decorate  with 
leaves,  glaze  and  bake  in  a fairly  hot  oven  for  three-quarters  of 
an  hour. 


DINNER. 

Whiting  Rm  les.  Bread  Sauce,  t 

Beef  Olives  and  Fried  Straw  Potatoes. 

Tomatoes^  Pear  Pee. 

Roast  Phe/  > . tc 

j-rwr  

v re 

' . Peel  and  quarter  8 large  bakii.g  .nears,  and  stew  them  in  a 
> little  water  with  J lb.  of  sugar,  a str^  «.  lemon  peel  and  a little 
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juice,  until  tender ; then  drain  and  mash  up  very  smoothly  with  a 
fork,  add  2 ounces  of  quince  jam,  the  same  of  cake  crumbs,  and 
1 gill  of  cream ; when  thoroughly  mixed  turn  into  a piedish, 
cover  with  rich  pastry,  and  bake  'for  half  an  hour ; ice  the  top 
of  the  tart,  and  serve  with  cream. 


DECEMBER  13th. 

BREAKFAST. 

Hominy.  Potted  Beef  (from  cold  beef). 

Brown  and  White  Bread.  Fried  Kidneys  and  Bacon. 
Marmalade. 


LUNCHEON. 

Cottage  Pudding.  Cheese. 

Fried  Potatoes.  Biscuits. 

Pancakes. 


Make  a suet  crust  and  roll  it  out  as  if  for  a roly-poly  pudding, 
then  put  a layer  of  sausage  meat  over  and  a few  slices  of  thinly 
cut  ham  or  bacon,  sprinkle  with  pepper  and  salt,  minced  onion, 
and  savoury  herbs ; then  roll  up,  tie  securely  and  boil  for  two 
hours ; serve  with  a thick  brown  gravy. 


DINNER. 

Potato  Soup.  Baked  Spanish  Onions. 

Pheasant  Cutlets.  Potatoes. 

Roast  Leg  of  Mutton.  Spongecakes  and  Cream. 


Take  all  the  meat  from  the  remains  of  the  pheasants,  mince 
it  finely,  then  pound  in  a mortar,  add  a few  bread  crumbs, 
cayenne,  salt  and  pepper  to  taste,  and  1 spoonful  or  2 of  cream 
or  stock ; mix  together  -with  the  yolks  of  2 eggs,  then  shape 
like  cutlets,  egg  and  bread  crumb  them,  and  fry  in  boiling  fat  for 
five  minutes ; drain  and  garnish  with  crisp  parsley. 
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DECEMBER  14th. 
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BREAKFAST. 

Bread  and  Milk.  Fried  Dabs. 

Hot  Holes.  Mutton  Rissoles  and 

Jam.  Potatoes. 

Watercress. 


LUNCHEON. 


Minced  Mutton  and 
Poached  Eggs. 


Parmesan  and  Cauliflower. 
Sebastopol  Pudding. 


DINNER. 

Baked  Sturgeon.  Brussels  Sprouts. 

Sauce  Hollandaise.  Chip  Potatoes. 

Mushrooms  on  Toast.  Cushion  of  Bacon. 

Calf’s  Head.  Macaroon  Pudding. 


Take  the  bone  from  about  5 lbs.  of  the  tail  of  a sturgeon,  and 
fill  the  cavity  with  a good  veal  stuffing,  tie  up  securely,  flour  well, 
and  bake  in  a moderate  oven  for  three-quarters  of  an  hour, 
basting  frequently  with  butter;  when  done  lay  it  on  a dish, 
sprinkle  a little  lemon  juice,  pepper  and  salt  over,  and  garnish 
with  cut  lemon. 

Well  butter  a mould  and  line  it  with  sliced  citron  and  glace 
cherries,  fill  with  macaroon  biscuits  to  within  2 inches  of  the 
top  of  the  basin ; put  a few  more  slices  of  citron,  then  pour  in 
1 pint  of  nicely  sweetened  custard  and  1 gill  of  maraschino, 
cover  with  a greased  paper,  and  steam  for  three-quarters  of  an 
hour ; serve  with  sweet  sauce. 


DECEMBER  i5th. 

BREAKFAST. 

Oatmeal  Porridge.  Stewed  Bottled  Gooseberries. 

Brown  Bread.  Shrimp  Toast  with  Eggs. 

Jam.  Cold  Cushion  of  Bacon. 


Put  1 pint  of  picked  shrimps  into  a stewpan  with  1 ounce  of 
butter  and  a little  cayenne  pepper,  simmer  for  two  minutes ; 
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then  spread  them  on  a veiy  large  square  of  toast  on  a fireproof 
baking-tin,  break  6 or  8 eggs  carefully  over  this,  and  cook  in 
the  oven  till  the  eggs  are  set,  which  will  be  in  about  six  to  eight 
minutes ; dust  a little  pepper  over,  and  serve  at  once. 


LUNCHEON. 

Curried  Calf’s  Head.  Boiled  Batter  Pudding. 

Rice-  Cheese. 

Mashed  Turnips.  Celery. 


Boil  6 turnips  until  tender,  then  mash  and  rub  them  through 
a sieve,  add  pepper  and  salt  to  taste,  and  1 gill  of  cream  or  milk, 
and  yolks  of  3 eggs. ; when  quite  smooth  put  the  mixture  into  a 
buttered  mould,  and  bake  for  ten  minutes  in  rather  a brisk 
oven ; turn  out,  sprinkle  a little  minced  parsley  over,  and  serve. 


DINNER. 

Mock  Turtle  Soup.  Potatoes. 

Roast  Loin  of  Pork.  Ortolans  on  Toast. 

Sage  and  Onion  Fritters.  Cheese  Fondue. 

Apple  Sauce.  Orange  Salad. 

Cauliflower. 


Mince  3 large  parboiled  onions  and  10  leaves  of  sage  very 
finely,  then  mix  these  with  3 ounces  of  bread  crumbs,  2 eggs, 
pepper  and  salt  to  taste;  when  thoroughly  blended  make  the 
mixture  into,  small  flat  cakes,  egg  and  bread  crumb  them,  and  fry 
in  boiling  fat  for  eight  minutes. 

Truss  the  ortolans  the  same  as  woodcock,  lay  them  on  toast, 
and  bake  in  a fairly  hot  oven  for  twenty-five  minutes  ; dish  up  on 
the  toast,  and  serve  with  good  brown  gravy  that  has  had  the 
juice  of  an  orange  squeezed  in. 


DECEMBER  16th. 

BREAKFAST. 

Rusks  and  Milk.  Cress. 

Honey.  Fried  Soles. 

Marmalade.  Savoury  Sausage. 


Take  about  1|  lbs.  of  the  cold  pork  and  mince  it  finely  with 
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£ lb.  of  the  cold  cushion  of  bacon,  season  highly  with  pepper,  and 
mix  in  about  12  peppercorns  and  ^ lb.  of  bread  crumbs,  bind 
with  the  yolks  of  2 eggs,  then  fill  some  sausage  skins,  flour  well, 
and  boil  or  fry  for  ten  minutes;  serve  on  toast. 


LUNCHEON. 

Fried  Tripe.  Savoury  Puffs. 

Tomato  Sauce.  Apple  Pudding. 

Mashed  Potatoes. 


Cut  the  tripe  into  pieces  about  2 inches  square  and  boil  slowly 
in  milk  and  water  for  three  and  a half  hours ; then  drain  and  dry, 
sprinkle  with  salt  and  pepper,  cover  with  egg  and  bread  crumbs, 
and  fry  in  boiling  fat  for  seven  minutes  or  until  it  is  of  a nice 
brown ; cover  with  tomato  sauce. 


DINNER. 

Baked  Cod  Stuffed  with 
Oysters. 

Ragout  of  Ortolans. 

Loin  of  Mutton. 


Brussels  Sprouts. 
Potatoes. 
Cheesecakes. 
Sussex  Whips. 


Take  out  the  bone  from  about  4 lbs.  of  the  tail  of  a codfish, 
sprinkle  well  with  pepper  and  salt,  spread  some  bread  crumbs 
over,  and  then  put  2 dozen  cooking  oysters  on  top  and  some  tiny 
pats  of  butter;  sew  up  the  opening  that  the  seasoning  does  not 
escape,  and  bake  in  a moderate  oven  for  half  an  hour ; untie  the 
string,  dish  up,  and  pour  the  liquor  from  the  tin  over  the  fish, 
sprinkle  a little  finely  minced  parsley  over,  and  serve. 

Cut  the  remains  of  the  ortolans  into  neat  pieces,  lay  them  in 
the  gravy  that  was  left,  and  stew  slowly  for  twelve  minutes; 
add  a few  chopped  button  mushrooms,  and  serve  in  a border  of 
spinach. 


DECEMBER  17th. 

BREAKFAST. 


Quaker  Oats. 
Hot  Rolls. 
Greengage  Jam. 


Brown  Bread. 
Fried  Whiting. 
Scrambled  Eggs. 
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LUNCHEON. 

Potato  Pie  (from  mutton).  Savoury  Omelette. 

Fried  Parsnips.  Apple  Mould. 


Cut  10  large  apples  into  halves,  take  out  the  cores  but  do 
not  peel  them,  put  them  into  enough  cold  water  to  cover,  and 
boil  slowly  until  soft ; then  drain,  and  when  the  apples  are 
cool  skin  carefully  and  beat  the  pulp  with  a fork,  add  1 lb.  of 
sugar,  the  juice  and  grated  rind  of  1 lemon,  and  2 ounces  of 
ground  almonds  ; boil  until  the  fruit  looks  clear,  then  put  it  into 
a china  wetted  mould ; when  cold  turn  out  carefully,  scatter  a 
few  chopped  almonds  over,  and  serve. 


DINNER. 

Rissoles  from  Cod  Garnished  Sea  Kale. 

with  Fried  Parsley.  Potatoes. 

Shoulder  of  Veal.  Milford  Pudding. 

Baked  Tongue. 


Cover  the  tongue  over  with  a paste  of  flour  and  water  and  bake 
in  a gentle  oven  for  five  hours  ; then  take  ofl  the  paste,  skin, 
glaze,  and  ornament  in  the  usual  way. 

Beat  4 ounces  of  butter  and  8 ounces  of  castor  sugar  together, 
then  add  the  yolks  of  6 eggs  and  the  whites  of  2 well  beaten, 
the  juice  and  grated  rind  of  2 lemons,  and  mix  well ; line  a piedish 
with  puff  paste,  put  a thick  layer  of  sultanas  over,  then  pour  in 
the  mixture  and  bake  for  three-quarters  of  an  hour  in  a moderate 
over. 


DECEMBER  18th. 

BREAKFAST. 

H.O.  Food.  Baked  Apples. 

Quince  Marmalade.  Foie  Gras  on  Toast. 

Mustard  and  Cress.  Cold  Tongue. 


LUNCHEON. 

Minced  Veal  from  Shoulder.  Mashed  Potatoes. 

Fried  Sausages.  Fried  Milford  Pudding. 


Cut  the  remains  of  the  pudding  into  neat  pieces  (rather  thin) 
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spread  a little  raspberry  jam  over  half  of  them,  put  the  other 
pieces  on  top  and  press  down  like  sandwiches;  fry  in' butter  for 
five  minutes,  then  sift  sugar  over,  pile  up  neatly  on  a dish,  and 
serve  with  sweet  sauce. 


DINNER. 

Artichoke  Soup. 

Veal  Olives  anb  Peas. 

Tongue  in  Brown  Gravy. 

Brussels  Sprouts. 


Fried  Potatoes. 
Daisy’s  Pudding. 
Cheese. 
Watercress. 


Put  1 pint  of  milk  into  a saucepan  with  the  rind  of  1 lemon 
and  8 bitter  pounded  almonds ; let  these  come  to  boiling  point, 
then  add  f ounce  of  isiDglass,  let  it  dissolve,  then  strain  the  milk, 
&e.,  and  put  it  into  a saucepan  with  5 ounces  of  castor  sugar  and 
£ pint  of  cream ; let  it  boil  up,  stirring  all  the  time,  then  add 
gradually  the  beaten  yolks  of  6 eggs,  turn  all  into  a jug,  and 
thicken  the  same  as  custard ; stir  until  nearly  cold,  then  put  in 
4 ounces  of  pounded  almonds,  pour  the  mixture  into  a well  oiled 
mould;  when  cold  turn  out,  and  serve  with  cream. 


DECEMBER  19th. 

BREAKFAST. 

Vermicelli  Porridge.  Dish  of  Oranges. 

Cold  Toast.  Fried  Cod’s  Sounds. 

Honey.  Plain  Boiled  Eggs. 


Soak  the  sounds  in  salt  and  water,  then  drain,  now  put  them 
into  a stewpan  with  enough  milk  and  water  to  cover,  and  boil 
gently  for  half  an  hour;  drain,  then  cover  with  egg  and  bread 
crumbs,  and  fry  for  six  minutes ; garnish  with  riband  potatoes. 


LUNCHEON. 


Stewed  Steak  with  Carrots  Sultana  Pudding, 

and  Turnips. 


Boil  1 ounce  of  tapioca  in  1 pint  of  milk  for  twenty  minutes, 
then  mix  in  4 ounces  of  stoneless  raisins  or  sultanas,  2 ounces  of 
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sugar,  and  3 well  beaten  eggs;  stir  all  well  together,  turn  the 
mixture  into  a buttered  mould,  and  boil  for  two  and  a half  hours- 
serve  with  rum  sauce,  which  is  made  as  follows: — Beat  4 lb. 
of  butter  to  a cream,  then  add  1 gill  of  rum  and  J lb.  of  castor 
sugar,  mix  thoroughly,  make  hot  without  boiling,  and  serve. 


DINNER. 

Prawns.  Cabbage. 

.Billets  of  Beef  with  Potatoes. 

Mushrooms.  Pineapple  Trifle. 

Chicken  Pudding. 


Mince  a tinned  pineapple  into  a glass  or  silver  dish,  sprinkle 
over  2 ounces  of  castor  sugar  and  4 ounces  of  crushed  macaroons, 
then  pour  over  1 glassful  of  sherry  and  the  same  of  raisin  wine  or 
brandy ; when  thoroughly  soaked  whip  1 pint  of  nicely  flavoured 
sweetened  cream  to  a stiff  froth  and  heap  on  the  trifle;  decorate 
with  crystallised  violets. 


DECEMBER  20th. 

BREAKFAST. 

Hot  Rolls.  Potted  Prawns. 

Hovis  Bread.  Mutton  Chops. 

Dish  of  Baked  Apples. 


Shell  the  remains  of  the  prawns  that  were  left  from  dinner, 
pound  them  in  a mortar  with  2 ounces  of  butter,  a little  cayenne, 
and  the  yolks  of  2 hard  boiled  eggs  ; when  quite  smooth  put 
the  mixture  into  a fancy  china  pot,  and  cover  with  oiled  butter. 


LUNCHEON. 

Minced  Beef  (from  fillets)  Marrow  Bones  on  Toast. 

with  Poached  Eggs.  Trinidad  Pudding. 

Potatoes. 


Mix  ^ lb.  of  butter  with  the  same  of  sugar  until  it  creams, 
then  add  J lb.  of  Vienna  flour,  4 well  beaten  eggs,  lb.  glace 
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pineapple,  and  a few  drops  of  essence  of  lemon ; beat  the  mixture 
well,  turn  it  into  a well  buttered  mould,  and  boil  for  two  and  a 
half  hours;  serve  with  sweet  or  brandy  sauce. 


DINNER. 

Heligoland  Soup. 

Haunch  of  Venison. 

Currant  Jelly  Sauce. 

Potatoes. 


Mashed  Turnips. 
Custard  Tartlet. 
Cream  Cheese. 
Haricot  Salad. 


Put  4 large  sliced  onions  and  the  same  of  potatoes,  a head  of 
celery  (all  cut  small)  into  a stewpan  with  3 pints  of  stock,  2 ounces 
of  butter,  and  pepper  and  salt  to  taste ; simmer  till  the  vegetables 
are  soft,  then  rub  through  a sieve,  add  4 pint  of  cream,  stir  again, 
and  serve  with  fried  croutons. 

Line  a tart  tin  with  rich  pastry,  decorate  the  edges,  and 
put  a piece  of  bread  in  the  centre  to  make  the  pastry  lie 
flat,  bake  for  ten  minutes  in  a brisk  oven ; when  cooked  take 
out  the  bread,  and  fill  with  the  following  mixture: — Mix  1 table- 
spoonful of  cornflour  smoothly  with  | pint  of  milk,  2 ounces 
of  sugar,  the  yolks  of  3 eggs,  and  1 teaspoonful  of  vanilla,  stir 
over  the  fire  till  the  mixture  thickens ; sprinkle  a little  desiccated 
cocoanut  over,  and  serve. 


DECEMBER  21st. 


BREAKFAST. 

Breakfast  Cakes.  Dish  of  Pears. 

Cold  Toast.  Rolled  Boiled  Pork. 

Brown  Bread.  Grilled  Rabbit. 


Get  1 lb.  of  baker’s  dough,  and  mix  in  the  yolks  of  4 eggs  and 
a pinch  of  salt ; knead  well,  then  cut  it  into  cakes  the  size  of  the 
top  of  a tumbler  half  an  inch  thick,  brush  over  with  egg,  and 
bake  in  a quick  oven  for  eight  minutes,  then  split  the  cakes  open, 
well  butter,  and  cut  into  halves. 

Cut  a small  rabbit  into  joints,  rub  them  over  with  a little  made 
mustard,  dust  with  cayenne,  then  grill  rather  slowly  over  a clear 
fire  for  twenty  minutes,  turning  the  pieces  frequently ; when 
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cooked  dish,  up  in  a heap,  sprinkle  with  salt  and  minced  parsley, 
pour  a little  oiled  butter  over,  and  serve. 


LUNCHEON. 

Venison  Pasties.  Potatoes. 

Sheep’s  Tongues  Stewed.  Apple  Dumplings. 


Boil  4 sheep’s  tongues  in  weak  stock  with  1 onion  and  pepper 
and  salt  to  taste  for  two  and  a half  hours ; then  skin  and  split 
them,  lay  them  on  a dish,  thicken  and  brown  the  gravy,  and  pour 
over,  sprinkle  thickly  with  minced  parsley,  and  serve  garnished 
with  leaves  of  pastry. 

Peel  some  cooking  apples,  take  out  the  cores,  and  fill 
with  apricot  jam,  roll  in  castor  sugar,  then  cover  over  with 
pastry,  and  bake  in  a fairly  hot  oven  for  twenty  minutes ; brush 
over  with  white  of  egg  and  castor  sugar,  return  them  to  the 
oven  for  one  minute  to  set,  arrange  neatly.  The  stalks  should  be 
left  on  and  not  covered  with  the  pastry. 


Giblet  Soup. 
Hashed  Venison. 
Cube ant  Jelly. 
Bboccoli. 

Roast  Ducks. 


DINNER. 

Apple  Sauce. 
Potatoes. 

Compote  of  Apbicots. 
Cheese. 

Celeby. 


Turn  the  syrup  from  a tin  of  apricots  into  a stewpan  with  a pot 
of  strawberry  jelly  and  4 ounces  of  sugar;  boil  until  it  thickens, 
then  add  1 gill  of  Brandy  or  maraschino,  put  in  the  fruit,  and  let 
all  simmer  for  a few  minutes,  then  arrange  on  a glass  dish,  and 
when  cold  heap  cream  on  the  top. 


DECEMBER  22nd. 

BREAKFAST. 

Vebmicelli  Pobbidge.  Dish  of  Baked  Apples. 

Hot  Butteeed  Scones.  Rolled  Poek. 

CRESS_  Fkled  Kidneys  and  Ham. 
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LUNCHEON. 

RAGotT  of  Ducks.  Fried  Parsnips. 

Mashed  Potatoes.  Irene’s  Pudding. 


Pour  1 breakfast-cupful  of  boiling  milk  over  8 ounces  of  cake 
crumbs  and  2 ounces  of  sugar,  then  add  2 ounces  of  oiled  butter, 
3 well  beaten  eggs,  the  juice  and  grated  rind  of  1 lemon ; beat 
for  ten  minutes,  then  fill  a buttered  mould  that  has  been  lined 
with  split  raisins,  and  boil  for  one  and  a half  hours. 


DINNER. 

Brill  Stuffed  and  Baked. 

Shrimp  Sauce. 

Veal  Cutlets  and  Tomato 
Sauce. 


Pheasant  Pudding. 
Brussels  Sprouts. 
Chip  Potatoes. 
Chocolate  Cream. 


Boil  a brill  of  about  7 lbs.  in  salted  water  for  ten  minutes, 
then  drain,  open  carefully  and  take  out  the  large  bone,  fill  with 
veal  stuffing,  and  bake  in  a moderate  oven  for  twenty  minutes, 
basting  frequently  with  butter;  when  cooked  sprinkle  a little 
pepper,  salt,  and  minced  parsley  over,  and  serve  with  the  liquor 
from  the  tin  poured  over;  garnish  with  parsley. 

Grate  6 ounces  of  chocolate  into  1 gill  of  new  milk,  add  1 pint 
boiling,  6 ounces  of  castor  sugar,  and  the  well  beaten  yolks  of 
8 eggs;  beat  thoroughly,  put  the  saucepan  over  a gentle  fire, 
and  stir  until  it  thickens  slightly,  then  add  1 ounce  of  soaked 
gelatine,  ^ pint  of  hot  cream,  and  1 teaspoonful  of  vanilla  essence ; 
mix  again,  then  fill  a wetted  mould  with  the  mixture ; when  cold 
turn  out,  and  garnish  with  hundreds  and  thousands. 


DECEMBER  23rd. 

BREAKFAST. 

Cold  Toast.  Dried  Sprats. 

Milk  Twists.  Omelette  d’Anchois. 

Dish  of  Apples. 


Beat  the  yolks  of  4 eggs  and  the  whites  separately,  then  add 
a pinch  of  pepper  and  three  minced  boned  anchovies ; turn  the 
mixture  into  a pan  in  which  2 ounces  of  butter  have  been  melted, 
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and  fry  until  the  omelette  is  brown  and  set,  then  hold  the  pan  in 
front  of  the  fire  for  the  upper  part  to  brown,  double  over,  and 
serve  at  once. 


LUNCHEON. 

Mince  of  Pheasant  and  Veal.  Curate’s  Puddings. 

Macaroni  in  Brown  Gravy. 


Take  about  1 lb.  of  the  meat  from  the  remains  of  the  pheasants, 
together  with  the  same  of  veal,  and  mince  it  finely ; then  put  it 
into  a stewpan  with  J pint  of  thickened  gravy,  a squeeze  of 
lemon  juice,  and  a sprinkling  of  cayenne  pepper ; make  all  quite 
hot,  then  lay  the  mince  on  a hot  dish,  lay  some  fried  eggs  on  top, 
and  garnish  with  small  sippets  of  toast. 

Take  the  weights  of  3 eggs,  the  same  of  butter,  castor  sugar, 
and  flour,  mix  thoroughly  after  creaming  the  butter  and  beating 
the  eggs,  then  add  a few  drops  of  essence  of  lemon,  and  1 ounce 
of  currants ; beat  all  thoroughly  for  ten  minutes,  then  three-parts 
fill  some  greased  dariole  cups,  and  bake  in  a moderate  oven  for  a 
quarter  of  an  hour,  turn  out,  and  serve  with  sweet  sauce. 


DINNER. 

Gravy  Soup.  Fried  Potatoes. 

Boiled  Leg  of  Mutton.  Boast  Quail. 

Caper  Sauce.  Almond  Soufflee. 

Turnips. 


Mix  gradually  ^ pint  of  milk  with  3 table-spoonfuls  of  flour  and 
1^  ounces  of  butter;  stir  until  it  comes  to  a stiff  paste,  then  add 
2 dessert-spoonfuls  of  sugar,  the  beaten  yolks  of  4 eggs,  2 ounces 
of  ground  almonds,  lastly  the  well  whisked  whites  of  the  eggs, 
mix  lightly  then  turn  into  a soufflee  dish,  and  bake  until  of  a 
light  brown. 


DECEMBER  24th. 


BREAKFAST. 

Devilled  Chickens’  Legs. 
Potted  Tongue. 


Hot  and  Cold  Toast. 
Busks  and  Milk. 
Mustard  and  Cress. 
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LUNCHEON 


Curried  Fowl. 
Rice. 

Mashed  Potatoes. 


Masonette  Pudding. 
Cheese. 

Celery. 


Butter  a piedish,  put  a layer  of  crushed  spongecakes  over, 
then  some  quince  jam,  another  layer  of  cake,  and  some  more  jam 
(this  time  apricot);  let  the  last  layer  be  cake,  then  sprinkle 
thickly  with  castor  sugar,  and  pour  in  \ pint  of  milk  beaten 
thoroughly  with  the  yolks  of  3 eggs ; bake  in  a moderate  oven 
for  three-quarters  of  an  hour,  turn  out  carefully,  whisk  the  whites 
of  the  eggs  and  lay  them  on  the  top ; serve  at  once. 


Fried  Potatoes. 


Fillet  some  soles,  roll  them  round  and  tie  with  a piece  of 
narrow  tape,  boil  for  seven  minutes  in  fish  stock  or  milk  and 
water;  put  the  fish  on  a hot  dish,  take  off  the  tape,  thicken 
the  liquor  with  flour  and  butter,  season  to  taste  with  salt,  pepper, 
and  cayenne ; then  mix  in  1 teaspoonful  of  Osborn’s  patd 
d’anchois  or  a few  picked  shrimps,  and  pour  over  the  fish. 

Boil  some  parsnips  until  soft  (they  should  be  cut  into  rounds 
about  half  an  inch  thick),  then  put  them  into  a saucepan)  with 
2 ounces  of  butter,  pepper  and  salt  to  taste,  a lump  of  sugar, 
1 teaspoonful  of  minced  parsley ; shake  the  saucepan  about  whilst 
the  parsnips  are  getting  thoroughly  hot,  then  dish  up  and  pour 
the  butter,  &c.,  over. 


DINNER. 


Fillets  of  Sole. 

Steak  and  Kidney  Pie. 
Buttered  Parsnips. 


Apple  Charlotte. 
Cream  Cheese. 
Celery. 
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DECEMBER  25th. 

Christmas  Day. 


BREAKFAST. 


Buttered  Scones. 
Hot  and  Cold  Toast. 
Marmalade. 

Comp6te  of  Apples. 


Fried  Tomatoes  Stuffed  with 
Mushrooms. 

Grilled  Kidneys  and  Chip 
Potatoes. 


Cut  some  large  tomatoes  into  halves,  scoop  out  some  of  the 
pulp,  and  mis  it  with  10  chopped  button  mushrooms,  2 ounces 
of  bread  crumbs,  pepper  and  salt  to  taste,  and  1 ounce  of  butter; 
fill  the  tomatoes  with  this  mixture,  and  bake  in  a moderate  oven 
for  twenty  minutes. 


LUNCHEON. 

Pigeon  Pie.  Mayonnaise  of  Eggs. 

Mashed  Potatoes.  Arrowroot  Cream. 

Spinach. 


Boil  1^  pints  of  milk  with  3 ounces  of  sugar,  then  mix  in 
slowly  1 table-spoonful  of  cornflour  which  has  been  moistened 
with  a little  milk  and  flavoured  with  vanilla ; stir  for  eight 
minutes,  let  it  cool  a little,  then  add  4 well  beaten  yolks  of  eggs, 
beat  briskly  and  boil  up,  then  add  the  whites  whisked  to  a stiff 
froth,  put  some  jam  at  the  bottom  of  a glass  dish,  let  the  mixture 
cool  a little,  then  pour  in  on  top ; garnish  with  chopped  almonds. 

Cut  some  hard  boiled  eggs  into  halves,  sprinkle  a little  pepper, 
salt,  and  minced  onion  over,  and  lay  them  on  squares  of  anchovy 
toast,  then  cover  with  thick  mayonnaise ; garnish  with  sliced 
■cucumber  and  capsicums. 


Turtle  Soup. 
Boiled  Salmon. 
Lobster  Sauce. 
Cucumber. 
Boiled  Turkey. 
York  Ham. 
White  Sauce. 
Snow  Potatoes. 


DINNER. 

Sirloin  of  Beef. 
Horse  Radish  Sauce. 
Sea  Kale. 

Plum  Pudding. 

Mince  Pies. 

Stilton  Cheese. 
Celery. 


Mix  1 lb.  of  stoneless  raisins  with  the  same  of  chopped  suet, 
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currants,  sultanas,  candied  peel,  and  moist  sugar,  \ lb.  of  bread 
crumbs,  and  the  same  of  flour,  and  a pinch  of  salt ; when  these  are 
thoroughly  mixed  add  1 gill  of  brandy  and  8 well  beaten  eggs, 
stir  again  and  again,  then  turn  the  mixture  into  a floured  cloth 
and  boil  for  twelve  hours;  turn  out  carefully,  sift  a little  fine 
sugar  on  top,  stick  a sprig  of  holly  in  the  centre,  and  serve. 
Sometimes  a little  brandy  is  poured  in  the  dish  and  set  alight, 
but  it  sodden®  the  pudding,  and,  moreover,  is  a dangerous  practice. 

Line  some  patty-pans  with  rich  pastry  and  fill  with  mincemeat, 
which  is  made  as  follows: — Mix  1 lb.  of  chopped  raisins  with 
lbs.  of  currants,  the  same  of  finely  chopped  beef  suet,  1 lb.  of 
Demerara  sugar,  2 ounces  of  sliced  citron,  same  of  orange  peel, 
the  pulp  of  2 baked  apples  and  2 boiled  minced  lemons  ; when 
these  ingredients  are  thoroughly  mixed  stir  in  1 wine-glassful  of 
brandy ; cover  with  pastry,  and  bake  in  a brisk  oven  for  twenty 
minutes ; when  cooked  sift  a little  sugar  over,  and  decorate 
the  dish  with  sprigs  of  holly. 


DECEMBER  26th. 

BREAKFAST. 

Sally  Lunns.  Watercress. 

Brown  and  White  Bread.  Cold  Ham. 

Grilled  Fillets  of  Bloater. 


Fillet  some  large  bloaters,  sprinkle  them  with  pepper,  and 
grill  over  a clear  fire  for  four  minutes  or  a little  longer  if  the 
fillets  are  large,  then  lay  them  on  pieces  of  buttered  °toast  the 
same  size,  which  has  had  the  cooked  roe  spread  over,  dust  a little 
cayenne  on  top,  and  serve  very  hot. 


LUNCHEON. 

Cold  Turkey  and  Ham.  Oyster  Sandwich. 

Fried  Potatoes.  Cold  Plum  Pudding. 


Cut  some  thin  slices  as  underdone  as  possible  from  the  beef 
about  3 inches  square,  lay  3 raw  oysters  on  half  the  pieces  of 
meat,  sprinkle  with  cayenne,  pepper,  and  lemon  juice;  then  put 
another  piece  on  top  like  a sandwich,  sew  round  with  coarse 
thread  to  keep  the  oysters  in,  grill  for  five  minutes  over 
a clear  fire;  when  they  are  cooked  take  out  the  stitches,  untie 
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the  string  quickly  and  neatly,  lay  the  meat  on  a very  hot  dish, 
put  a piece  of  maitre  d’hotel  butter  over  each,  and  serve  at  once  ; 
garnish  with  crisp  parsley  and  horse  radish. 


DINNER. 

Mayonnaise  of  Salmon. 

Cream  of  Turkey. 

Beef  Rissoles. 

Mashed  Potatoes. 

Cauliflowers. 


Mince  Pies. 
Almond  Apples. 
Cheese. 

Tomato  Salad. 


Take  the  meat  from  the  remains  of  the  turkey,  chop,  then 
pound  it  in  a mortar  with  3 ounces  of  ham,  1 onion,  1 gill  of 
cream,  2 ounces  of  bread  crumbs,  same  of  butter,  pepper  and  salt 
to  taste ; fill  some  china  cups  with  the  mixture,  and  bake  in  a 
moderate  oven  for  twenty  minutes ; when  cooked  strew  a little 
minced  parsley  over,  and  serve  in  the  cups. 


DECEMBER  27th. 

BREAKFAST. 

Hot  and  Cold  Toast.  Marrow  Bones. 

Sally  Lunns.  Potted  Ham. 

Stewed  Bottled  Greengages. 


LUNCHEON. 

Rump  Steak  Pudding.  Hot  Beetroot. 

Fried  Parsnips.  Brentford  Pudding. 


Butter  a piedish  and  put  some  cooked  macaroni  in  at  the 
bottom,  then  a thick  layer  of  apricot  jam  and  more  macaroni, 
sprinkle  with  castor  sugar,  and  pour  in  1 pint  of  custard;  bake 
in  a moderate  oven  for  three-quarters  of  an  hour. 
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DINNER. 

Kidney  Soup.  Bread  Sauce. 

Pork  Cutlets.  Chip  Potatoes. 

Gooseberry  Sauce.  Carlton  Pudding. 

Roast  Pheasants. 


Trim  and  fry  the  cutlets  in  the  ordinary  way,  lay  them  on 
a hot  dish,  and  pour  round  (not  over)  some  cranbeny  sauce, 
which  is  made  as  follows: — Dissolve  cranberry  jam  in  hot  water, 
rub  through  a sieve,  give  it  a boil  up,  and  serve. 

Stew  8 large  apples  that  have  been  peeled  and  cored  until 
soft,  then  add  6 ounces  of  butter,  same  of  sugar,  the  juice  and 
grated  rind  of  1 lemon,  and  6 well  beaten  eggs ; mix  thoroughly, 
then  put  the  mixture  into  a piedish  that  has  been  lined  with 
paste,  and  bake  for  three-quarters  of  an  hour. 


DECEMBER  28th. 

BREAKFAST. 

Buttered  Scones.  Grilled  Legs  of  Pheasants. 

Jam.  Fried  Bacon. 

Hovis  Bread.  Poached  Eggs. 


LUNCHEON. 

Fillets  of  Beef  with  Macaroni  Cheese. 

Tomatoes.  Remains  of  Carlton 

Potatoes.  Pudding. 


Cut  some  fillets  about  half  an  inch  thick,  fry  for  five  minutes, 
then  dish  up,  sprinkle  with  pepper,  salt,  and  minced  parsley, 
and  garnish  with  fried  tomatoes. 


DINNER. 

Fried  Soles.  Potatoes. 

Shrimp  Sauce.  Boiled  Tongue. 

Calf’s  Head  Boned  and  Game  Salad. 

Stuffed.  Apple  Tart. 

Spinach.  Cream. 


Take  all  the  bones  from  the  calf’s  head,  pepper  it  well,  then 
2 D 
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spread  over  some  veal  stuffing,  bind  securely  with  tape,  and  boil 
for  two  and  a half  hours  in  water  in  which  plenty  of  vegetables 
have  been  added ; then  drain,  cover  with  egg  and  bread  crumbs, 
and  bake  for  one  and  a half  hours,  basting  the  head  frequently 
with  butter ; when  it  is  done  dish  up,  chop  and  mix  the  brains 
(which  should  be  parboiled)  with  some  rich  thickened  brown 
gravy,  and  pour  over ; garnish  with  cut  lemon. 

Pull  some  lettuce,  watercress,  and  endive  to  pieces,  and  lay 
these  in  a salad  bowl,  with  1 thinly  sliced  apple,  then  mix  in 
some  dressing,  and  put  some  mustard  and  cress  on  top ; squeeze 
the  juice  of  1 orange  over,  then  place  some  neatly  cut  pieces 
of  the  cold  pheasant  on  top,  sprinkle  a little  minced  shallot  and 
parsley  over,  and  garnish  round  with  hard  boiled  egg  and  beetroot. 


DECEMBER  29th. 

BREAKFAST. 

Hominy.  Cold  Tongue. 

Hot  Toast.  Filleted  Dried  Haddock. 

Jam. 


LUNCHEON. 

Curried  Calf’s  Head.  Langue  au  Choux. 

Rice.  Custard  Pudding. 

Tie  a firm  cabbage  round  with  tape,  plunge  in  boiling  salted 
water,  and  boil  for  twenty  minutes;  then  drain,  untie  and  care- 
fully take  out  the  centre,  mince  this  finely  with  a little  cold  tongue, 
add  a few  bread  crumbs  and  minced  onion  and  season  to  taste ; 
then  bind  with  2 eggs,  and  put  the  mixture  back  in  the  centre  of 
the  cabbage,  bind  securely  with  tape,  and  stew  slowly  in  nicely 
flavoured  stock  for  ten  minutes ; serve  in  the  gravy. 


DINNER. 


Mock  Turtle  Soup. 
Tongue  in  Brown  Gravy. 
Wild  Duck. 

Prune  Sauce. 


Chip  Potatoes. 
Chocolate  Pudding. 
Cheese. 

Celery. 


Put  2 glasses  of  port  into  a saucepan  with  a squeeze  of  lemon 
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juice,  and  8 stewed  prunes  and  a little  of  the  juice,  and  1 gill  of 
mushroom  ketchup ; boil  slowly  for  five  minutes,  then  rub  through 
a sieve,  add  1 gill  of  brown  gravy,  a seasoning  of  pepper  and  salt, 
and  serve  very  hot  in  a tureen. 


DECEMBER  30th. 

BREAKFAST. 

Hominy.  Grilled  Pigeon  with  Fried 

Hot  and  Cold  Toast.  Mushrooms. 

Marmalade.  Stewed  Ox  Kidney. 


Split  the  pigeons  into  halves,  pepper  well,  then  lay  them  on  a 
gridiron  and  grill  for  fifteen  minutes  over  a clear  fire  ; when 
cooked  put  them  on  a hot  dish,  sprinkle  a little  salt,  minced 
onion,  and  parsley  over,  then  pour  some  oiled  butter  over,  and 
serve  veiy  hot ; garnish  with  fried  mushrooms. 


LUNCHEON. 

Ragout  of  Wild  Duck.  Mashed  Potatoes. 

Orange  Salad.  Tapioca  Pudding. 


Cut  the  remains  of  the  ducks  into  neat  sized  pieces  and  lay 
them  in  a stewpan  with  the  gravy  that  was  left;  simmer  slowly 
for  fifteen  minutes,  then  dish  up  and  garnish  with  small  croutons. 
The  juice  of  an  orange  in  the  gravy  is  a great  improvement  to 
the  ragout. 


DINNER. 

Turbot  Lobster  Sauce.  Bread  Sauce. 

Mutton  Cutlets  and  Peas  Potatoes. 

(tinned).  Stewed  Celery. 

Roast  Capercailzie.  Apricot  Sponge. 


The  capercailzie  should  have  some  slices  of  fat  bacon  placed  on 
the  breast  and  baked  in  a fairly  hot  oven  for  one  and  a half  hours ; 
baste  frequently  with  butter,  and  send  brown  gravy,  cut  orange,  and 
bread  sauce  to  table. 

Put  the  contents  of  1 tin  of  apricots  into  a stewpan  with  -l  lb. 
of  sugar,  and  boil  until  the  fruit  is  a pulp;  then  let  it  cool,"” add 
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the  whites  of  6 beaten  eggs  and  1 pint  of  whipped  sweetened 
cream,  heap  up  the  mixture  on  a glass  dish,  and  hand  round 
macaroons  or  finger  biscuits. 


DECEMBER  31st. 

BREAKFAST. 

Oatmeal  Porridge.  Watercress. 

Buttered  Scones.  Grilled  Ham. 

Marmalade.  Savoury  Sausages. 

Honey. 


Mince  1^  lbs.  of  veal  with  the  same  of  pork  and  bacon,  season 
highly  with  pepper  and  salt,  and  mix  in  | lb.  of  bread  crumbs ; 
make  into  cakes,  and  fry  for  twenty  minutes ; serve  on  toast 
garnished  with  parsley. 


LUNCHEON. 

Porter-House  Steak.  Scrambled  Eggs. 

Fried  Potatoes.  Apples  in  Batter. 

Horse  Radish  Sauce. 


Peel  and  core  6 or  7 apples,  stew  them  in  a little  water  and 
6 ounces  of  sugar  until  soft ; then  make  1 pint  of  rich  batter, 
mix  the  apples,  and  pour  into  a buttered  piedish ; bake  in  a 
brisk  oven  for  three-quarters  of  an  hour. 


DINNER. 

Turbot  au  Gratin  (in  cases).  Leg  of  Mutton. 

Hashed  Capercailzie.  Sauce  Soubise. 

Mashed  Turnips.  Noyeau  Cream. 

Snow  Potatoes. 


Take  the  remains  of  the  turbot,  free  it  from  skin,  bone  and 
mince  it  finely;  then  mix  it  with  2 ounces  of  bread  crumbs, 
1 <rill  of  cream,  and  a little  cayenne  and  salt,  then  put  the  mixture 
into  small  paper  cases,  and  bake  for  twenty  minutes  in  a fairly 
hot  oven;  grate  a little  cheese  over,  and  serve. 
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Cut  the  meat  all  off  the  capercailzie  into  neat  pieces,  then  put 
it  into  the  gravy  that  was  left,  add  a little  cayenne,  squeeze  of 
lemon  juice,  and  serve  very  hot  garnished  with  rolls  of  fried 
bacon. 

Melt  ounces  of  gelatine  in  1 gill  of  boiling  water,  then 
squeeze  in  the  juice  of  2 lemons,  and  add  pints'  of  cream, 
6 ounces  of  sugar,  and  2 table-spoonfuls  of  noyeau ; whisk  well, 
then  put  the  mixture  into  a wetted  mould,  and  when  cold  turn 
out,  and  garnish  with  preserved  fruits. 


After  one  year’s  pleasurable  toil  I put  finis  to  my  book 
with  a reluctant  hand,  as  it  has  given  me  many  pleasant 
hours  whilst  writing  it.  I must  crave  the  kind  indulgence 
of  my  readers,  and  only  hope  that  it  will  not  be  “ Love’s 
labour  lost.” 


NON  SINE  LABORE. 


INDEX 


Almond  apples,  348 

cheesecakes,  325 

custard,  251,  363 

soufflee,  396 

Anchovies  au  parmesan,  134 
Anchovy,  bonne  bouches,  117 
butter,  39,  59 

Asparagus,  tinned,  101 

with  parmesan,  244 

Arrowroot  blancmange,  81 

cream,  338,  398 

Aubergines,  stuffed,  267,  308 
Aunt  Martha’s  cakes,  115 

on  toast,  189 

toast,  78 

Apple  charlotte,  127 

charlotte  American,  384 

chips,  322 

compote  of,  321 

cream,  232,  354,  377 

custard,  134,  380 

dumpling,  394 

fool,  99,  300 

fritters,  38 

hedgehog,  13 

mould,  390 

pancakes,  355 

porcupine,  327 

purde,  306 

salad,  164,  317 

stuffed,  206 

with  cream,  310 

Apples  and  almonds,  84 

baked,  62 

in  batter,  404 

in  jelly,  30 

in  tapioca,  66 

Apricots  and  cream,  84 

en  caise,  97 

Apricot,  compote  of,  394 

cream,  287 

custard,  212 

eggs,  105 

fritters,  271 

pie,  140 

sponge,  403 

Artichoke,  Cardoon,  237 
Artichokes,  109 

fried,  349 

with  cauliflower,  77 

Asparagus,  129,  172 

Bacon,  cushion  of,  57 

fried,  6 

minced,  58 

olives,  113 

with  fried  potatoes,  98 

Banana  cream,  342 

custard,  379 

fritters,  57 

trifle,  302,  311 

Bananas,  with  cream,  229 

fried,  200 

Bath  chap,  19 

minced,  304 

Beans,  braised,  318 
haricot,  19 

haricot,  tomato  sauce,  358,  379 

in  cream,  257 

maitre  d’hotel,  256 

scarlet  runners,  260 

Beef,  aitch  bone,  114 

bones,  devilled,  182. 

braised,  61,  301 

collops  with  beans,  245 

fillets,  204,  235 

with  mushrooms,  172 

with  olives,  1 

with  tomatoes,  401 

fritters,  54,  236 

hashed,  183 

hunter’s,  260 

marrow  on  toast,  21,  72 

olives,  135,  197,  360 

palates,  279 

pie,  savoury,  221 

pressed,  38 

rissoles,  15 

rolled  and  boned,  52 
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Beef,  rolled  ribs,  66 

sirloin,  182 

rump  of,  134 

silverside  of,  127 

sirloin  of,  83,  144 

Beignets  soufflee,  241 

Beetroot,  hot,  27 

Blackberry  and  apple  fool,  309 

Black  butter,  89 

Blackcock  and  greyhen,  111,  306 

Bloater  roes,  153 

Bloaters,  devilled,  79 

grilled,  399 

on  toast,  240 

split,  12 

stuffed,  372 

with  egg  sauce,  233 

Bonne  bouches  of  soft  roes,  240 

jubilee,  221 

Bouchee,  d’anchois,  122 
Brain  croquettes,  67 

fritters,  254 

• fricassee  of  ox,  15 

rissoles,  235 

Brains,  fricassee  of,  230,  280 
Braised  peas,  200 
Brawn,  28 

curried,  176 

ox  head,  174 

sheep’s  head,  95,  370 

Bread  and  butter  fritters,  168 
Breakfast  cakes,  376,  393 
Brill,  boiled,  8 

rissoles,  9 

stuffed,  395 

Broad  beans,  216 
Broccoli,  147 
Brussel  sprouts,  17,  304 
Bubble  and  squeak,  331 
Butter,  melted,  10 
Buttered  beetroot,  362 
parsnips,  397 


Cabbage,  175 

and  potatoes  fried,  119 

baked,  295 

salad,  117 

stuffed,  262 

Cake,  croute,  with  cream,  63 
Calf’s  brains,  281 

fritters,  368 

rissoles  of,  179 

feet,  stewed,  39 

head,  42 


Calf’s  head,  baked,  364 

boned,  401 

curried,  44 

pie,  186 

heart,  stewed,  74 

liver,  hashed,  116 

larded,  373 

potted,  241 

tail,  ragout  of,  201 

tongue,  tomato  sauce,  327 

Canteen  cakes,  71 
Capercailzie,  hashed,  405 

roast,  403 

Capon,  boiled,  88 

cream,  264 

Caramel  pudding,  30 
Carp,  baked,  287 
Carrots,  178 

a la  cr6me,  41 

braised,  348 

glazed,  256 

Cauliflower,  10 

au  gratin,  64 

fritters,  3S0 

in  batter,  368 

parsley  sauce,  303 

salad,  132 

with  cheese,  241 

Caviare  on  toast,  85,  297 

savoury,  184 

Celery,  stewed,  2 
Cerveilles  d’agneau,  53 
Cheese  biscuits,  237,  351 

devilled,  267 

fondue,  246 

fritters,  281 

moulds,  206 

macaroni,  4 

pancakes,  346 

patties,  152,  208 

potted,  240 

puffs,  301 

salad,  223. 

sandwiches,  291 

straws,  13 

— — toast,  171 

toasted,  36 

Cheesecake  turnovers,  366 
Cheesecakes,  lemon,  36 
Cherry  tartlet,  269 
Chester  cheesecakes,  226 
Chicken,  braised,  324 

fricassee,  231,  271 

fillet  of,  206 

grilled  tomato,  233 
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Chicken,  minced,  243,  366 

potted,  244 

pie,  93 

Chicory,  boiled,  84 
Chocolate  cones,  180 

cream,  51,  246,  395 

eclairs,  42 

Swiss  roll,  58,  256 

Chutney  toast,  297 
Claret  jelly,  136 
Coated  cutlets,  209 
Cocoa-nut  fritters,  362 
Cod  au  gratin,  358 

baked,  357,  389 

cutlets,  352 

fried,  29 

grilled,  103 

sounds,  40,  353,  391 

Cod’s  head,  baked,  277 

roe  cutlets,  262 

fried,  23,  46 

Cod-fish,  salt,  136 
Colnor  lobster,  145 
Cow  heel,  parsley  sauce,  56 
Crab  selsea,  195 
Cranberry  tart,  8 
Cream  and  banana,  343 

cake,  93 

coffee,  266,  379 

lemon,  91 

Neapolitan,  179 

noyeau,  405 

patties,  270 

pistachio,  345 

raspberry  syrup,  172,  366 

Russian,  263 

sauce,  19,  263 

soufflee,  294 

St.  Sid  wells,  371 

tart,  66 

Thornley,  383 

of  Turkey,  400 

vanilla,  248 

whipped,  256 

Creamed  rice,  350 
Crtime  au  confiture,  80,  209 

de  Poire,  359 

Croquettes,  354 
Croutons,  olive,  295 
Cucumber,  boiled,  161 

breaded,  192 

stuffed,  183 

Cupid’s  cups,  88 

Currant  and  raspberry  fool,  264 

Curried  eggs,  161 


Curried  kedgeree,  162 

rice,  159 

Curry  toast,  103 
Custard,  boiled,  75 

tartlets,  307,  393 

Cutlets  au  champignons,  288 


Dabs,  fried,  168 
Damsons,  compote  of,  337 
Delhi  cheese,  87 
Devilled  almonds,  224,  111 

steaks,  206 

Devonshire  junket,  104,  157 
Dory,  filleted,  296 
Dressed  crab,  135 
Duck,  pin  tail,  266 

ragout,  of,  403 

roast,  8 

stewed  with  turnips,  224,  251 

wild,  67 

Ducklings,  roast,  with  olives,  180,  207 
Dumplings,  suet,  28 


Eggs,  k la  foie  gras,  191 

h la  maitre  d’hotel,  158 

with  anchovies,  18,  47 

baked,  295 

with  bread  sauce,  226 

buttered,  12 

with  shrimps,  253 

with  cheese,  218,  374 

croustade  of,  247 

on  crumpets,  73 

curried,  86 

Danish,  44 

devilled,  271 

with  forcemeat,  97 

fricasseed,  54 

fried,  30 

Genoa,  252 

and  haddock,  229 

poached,  9 

with  foie  gras,  227 

with  Madeira  sauce,  246 

with  white  sauce,  290 

sausage,  324 

Scotch,  43 

scrambled,  with  anchovies,  241 

screened,  243 

and  shrimps,  117 

with  shrimp  sauce,  211 

Singapore,  113 

stuffed,  164,  249,  268 
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Eggs»  with  tomatoes,  196 
— — with  tomato  sauce,  177 
Eels,  galantine  of,  210 
Empress  toasts,  21 1 
Endive,  stewed,  144 

Fancy  tarts,  273 
Figs  and  custard,  156 

fritters,  343 

— — stewed,  1 

Fillet  of  beef,  k maitre  d’hotel,  57 

— on  toast,  124 

Fish  cakes,  30 

kedgeree,  115 

macaroni,  75 

patties,  253 

pie,  202 

sausages,  303 

toast,  136 

Flounders,  broiled,  138 
fried,  115 

Foie  gras  and  lettuce,  203,  261 

and  toast,  71 

Fondue  des  Oeufs,  165 

of  cheese,  12 

Fowl,  braised,  162 

fricasseed,  102,  221 

in  batter,  184 

stuffed,  365 

with  mayonnaise,  85 

Fowls,  boiled,  13 

rechauffee,  14,  191 

roast,  57 

Fritters,  calf’s  brains,  254 

cheese,  284 

fig,  344 

jam,  248 

plain,  359 

pork,  304 

sage  and  onion,  389 

tongue,  312 

French  beans,  139,  220 
Fruit  in  jelly,  278 
salad,  216 


Game  salad,  402 
Gel6e  de  riz,  110 
German  sausage,  123,  322 
Goose,  curried,  81 

foie  gras,  385 

hashed,  42 

liver  toast,  274 

roast,  41 


Gooseberry  custard,  64 

mould,  233 

sauce,  187 

whip,  247 

Gooseberries  in  batter,  264 

stewed,  185 

Gosling,  187 

grilled,  244 

hashed,  188 

Greengage  sponge,  260 
Grouse,  273 

devilled,  355 

pie,  383 

salad,  274 

Guinea  fowl,  larded,  175,  314 

rechauffee  of,  138,  398 

with  oysters,  137 

Gurnet,  baked,  331 
boiled,  45 


Haddock,  baked,  51 

boiled,  54 

creamed,  291 

filleted,  1,  31,  146 

fricasseed,  281 

fried,  319 

grilled,  80 

on  toast,  195 

rechauffee,  214 

stewed,  173 

stuffed,  213 

with  poached  eggs,  296 

Haggis,  69 

Hake,  fillets  of,  307 

Halibut  au  gratin,  141 

steaks,  140 

fried,  321 

Ham,  baked,  314 

boiled,  13,  368 

devilled,  165 

fried,  with  tomatoes,  96 

grilled,  162 

kromeskies,  289 

salad,  181 , 249 

sausage,  75 

steaks,  211 

Hare,  boned,  361 

jugged,  18,  66 

roast,  17 

Haricot  beans  and  tomatoes,  359,  378 
Herrings,  baked,  329 

creamed,  67 

filleted,  300 

in  vinegar,  25 
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Herrings,  kippered,  7,  28 

roes,  fresh,  65 

on  toast,  26 

savoury,  142 

savoury,  330,  378 

Hominy,  14 
Hunter’s  beef,  81 
Husband’s  pie,  313 

Kedgeree,  56 

Kidney  and  egg  toast,  190 

and  tomatoes,  318 

rissoles,  238 

toast,  133 

Kidneys,  curried,  303,  382 

devilled,  286 

fried,  302 

on  toast,  16 

patties,  293 

stewed,  37 

Kipper  toast,  297 
Kippered  herrings,  299 


Lamb  and  peas,  112 

boned,  shoulder  of,  303 

chops,  132,  291 

collops,  194 

curried,  164 

cutlets,  121 

leg  of,  boiled,  136 

forequarter,  110 

fry,  131 

hearts,  fricasseed,  178 

kromeskies,  171 

loin  of,  116 

patties,  153 

pie,  234 

saddle  of,  129 

shoulder  of,  stuffed,  152 

stewed  with  tomatoes,  247 

sweetbreads,  215 

Landrail,  ragout  of,  351 

roast,  350 

Langue  au  choux,  402 
Larded  calf’s  liver,  115 
Larks,  in  cases,  315 

stuffed,  84 

Lax,  on  toast,  313 
Leeks,  64 
Lemon  cream,  158 

jelly,  125 

whips,  169,  371 

soles,  fricasseed,  380 


Lentils,  103,  375 
Lettuce,  puree  of,  282,  294 

stewed,  204 

Leveret,  braised,  217 

roast,  212 

Lime  cream,  377 
Liver  and  bacon,  30 

cutlets,  223 

on  toast,  91 

sausage,  77,  347 

Lobster  au  gratin,  170 

curry,  26 

cutlets,  212 

hot,  267 

mayonnaise,  279 

mince  of,  218 

patties,  110,  159,  263 

potted,  277,  356 

scallops,  291 


Macaroni  and  ham,  141 

and  meat  shape,  297 

d’anchois,  91 

in  brown  gravy,  28 

— — with  macedoines,  229,  336 

with  tomato  sauce,  22,  173,  341 

Macedoine  salad,  82 
Mackerel  and  tomatoes,  245 

baked,  351 

boiled,  187 

fricasseed,  180 

grilled,  199 

stuffed,  55 

with  caper  sauce,  156 

Marrow  bones,  100 

stuffed,  257,  276 

toast,  108 

vegetable,  fried,  263 

Mayonnaise  of  eggs,  398 

of  fowl,  168 

Meat  patties,  310 

rolls,  217 

Meopham  cream,  122 
Meringues,  10 

of  red  currants,  230 

Milk  twists,  231 

Mince  pies,  33,  399 

Minced  bacon,  with  poached  eggs,  179 

chicken  and  tongue,  244 

ham,  101,  169 

lamb  and  mushrooms,  137 

pheasant,  396 

savoury,  381 

tongue,  140,  312,  328 
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Mock  goose,  116 

venison,  172 

Moulded  rhubarb,  117 
Mouton  au  marinade,  189 
Muffins,  18 
Mullet,  228 
fried,  193 

baked  with  tomatoes,  289 

grilled,  319 

- — red,  190 

Mushrooms  and  eggs,  358 

and  kidneys,  275 

Mushrooms,  baked,  126 

curried,  305 

in  milk,  144 

on  toast,  50 

pie,  152 

stuffed,  71,  353 

Mutton,  boiled  neck  of,  383 

braised  leg  of,  237 

breast,  of,  127,  242,  343 

chops,  52 

collops,  32 

curried,  22 

chutney  sauce,  190 

cutlets  and  tomatoes,  16  * 

au  cerise,  234 

fritters,  148 

haricot,  184,  272 

haunch  of,  45 

leg  of,  boiled,  SI 

boned,  2 

marinaded,  71 

mock  venison,  172, 

olives,  156 

pie,  25 

rissoles,  59 

rolled  and  stuffed,  20,  256 

rolls,  351 

saddle  of,  30 

steaks,  311 

stuffed  fillet  of,  362 

with  red  cabbage,  48 


Normandy  cutlets,  207 
pippins,  170 


Oat  cake,  266 
Oatmeal  porridge,  1 
CEufs  saute,  32 
Olives  au  foie  gras,  99 

croutons,  295 

Omelette  d’anchois,  395 


Omelette,  baked,  10 

ham,  15 

kidney,  42 

sweet,  29 

Onions,  au  gratin,  93 

fried,  36 

Spanish,  30 

stuffed,  338,  370 

Orange  fritters,  112 

salad,  153 

- — sponge,  258,  370,  385 
Ortolans,  ragout  of,  389 

roast,  215 

on  toast,  388 

Oyster  fritters,  155,  345 

omelette,  119 

patties,  295,  357 

rissoles,  375 

sandwich,  399 

Oysters,  curried,  133 

fried,  63 

in  the  shell,  71 

Ox  heart,  baked,  301 

hashed,  302 

palate,  175 

curried,  344 

stewed,  142 

tongue,  Russian,  88 


Palace  cream,  338 
Palmeston  jelly,  284 
Parmesan,  savoury,  345 
Parsnips,  mashed,  371,  382 
Partridge,  potted,  374 

ragout  of,  313 

roast,  51 

Pate  de  foie  gras  and  ham,  256 
Patty  anchovy,  356 
Peach  cream,  328 

fritters,  263 

salad,  244 

tartlet,  356 

Pear  fritters,  280 

pie,  385 

tart,  323 

Peas,  Hurlingham,  195 
! — — stewed,  315 
! Perch,  fried,  200 

grilled,  360 

Pettitoes,  fried,  153 
Pheasant,  boiled,  341 

curried,  341 

cutlets,  386 

Pie,  Aunt  Mary’s,  347 
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Pie,  blackcock,  112,  306 

fish,  47 

Marmaduke,  352 

partridge,  348 

rabbit,  288 

steak  and  mushroom,  318 

Pigeon  pie,  27,  64 

pur4e,  277 

stewed,  69 

Pigeons,  broiled,  100 

cutlets,  268 

fricassee,  127 

grilled,  with  fried  mushrooms, 

403 

pudding,  158 

salmi  of,  193 

stuffed,  191 

Pig’s  feet,  savoury,  337 
Pineapple  fritters,  44 

spongecake,  268 

trifle,  392 

Pinner  tart,  166 
Plaice,  fried,  254 

filleted,  20 

a la  Richmond,  157 

Poached  egg  peaches,  319 
Pork,  boned  and  rolled,  335 

cheese,  25 

curried,  71 

cutlets,  8,  93,  347,  401 

fritters,  303 

griskin  of,  142 

leg  of,  boiled,  32 

roast,  22 

loin  of,  50,  335 

rechauffbe  of,  322 

spare  rib,  85 

Potage  bisque,  285 

de  concombre,  273 

Potato  beef  fritters,  96 

cakes,  251 

fritters,  199,  186 

marbles,  299 

mould,  45,  148 

omelette,  232 

pie,  40,  327 

rissoles,  3 

snow,  38 

strips,  162 

Potatoes  a la  maitre  d’hotel,  278 

baked,  10,  12 

Exeter,  121 

fried,  4,  18 

mashed,  4,  10 

new,  110 


Potatoes  saute,  300 

surprise,  2 

Poulet  au  macaroni,  86 
tinned,  88 
Prawns,  146,  392 
Prawn  patties,  146 
Ptarmigan,  104  _ 

hashed,  105 

Pudding,  Alexandra,  372 
■ almond,  141,  285 

- amber,  374 

- apple,  8,  19,  102 
amber,  77 

apricot,  40 

arrowroot,  142 

baked  apricot,  168 

batter,  27 
• custard,  20 
■ lemon,  292 

plum,  24 

rice,  56 


Bake  well,  48 


banana,  95,  205,  375 

Bath,  265 

Beatrice,  221 

— Beckham,  226 

Bessborough,  7 

Binstead,  98 

— blackberry,  273 

— Blackdown,  111 
boiled  batter,  14 

— boiled  custard,  383 

boiled  tapioca,  87 

Boscombe,  287 

Bosham  custard,  138 

— Bosham  delight,  233 

— brain  and  tongue,  75 

— bread,  38 
bread  and  butter,  60 

— breakspear,  164 
— Brentford,  400 

Brentwood,  210 

Brockley,  382 

— Butterworth,  382 

— cabinet,  35,  326,  347 
— California,  333 
— Canadian,  74 

— caramel,  31 
— Carfax,  120 
— Carlton,  92,  401 

— carrot,  121,  369 

— cator,  372 

— cherry,  299 

— cherry  custard,  112 
— Chester,  207 
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Pudding,  Chichester,  240 

chicken,  36 

Chidham,  227 

chocolate,  4,  306,  330 

steamed,  175 

claret,  329 

cocoanut,  69,  89,  130 

coffee,  238 

custard,  54 

cornflour,  33,  219 

cottage,  386 

Crystal  Palace,  62 

curate’s,  213,  396 

daisy,  391 

Derby,  344 

Devonport,  317 

duchess,  22 

Dunedin,  135 

Elba,  83 

empire,  109 

Emsworth,  242 

Exmoor,  96 

Frankfort,  368 

fried  batter,  16 

fruit  custard,  104 

ginger,  48,  339,  349 

rechauffee,  340 

gingerbread,  221 

golden  syrup,  22 

Gosport,  100 

greengage,  70,  103 

ground  rice,  45 

Guildown,  124 

Haslemere,  227 

Hazlemount,  113 

Howard,  315 

Humbert,  70 

Irene,  395 

Kenley,  309 

lark,  305 

lemon,  53,  78,  303 

souffl^e,  182 

water,  45 

lenton  whip,  335 

Lyle,  52 

mab,  40 

macaroon,  387 

maisonnette,  378 

Malta,  154 

manor,  149 

Marlow,  129,  286 

marmalade,  62,  108,  270 

melange  de  fruits,  326 

Milford,  390 

monk’s,  73 


Pudding,  Montrose,  67 

Moscow,  251 

Northbridge,  194 

nursery,  293 

parsloes,  254 

pease,  32 

Peterborough,  274 

pheasant,  29 

pineapple,  114,  298 

plum,  boiled,  44 

pond,  59 

Preston,  339 

prune  and  batter,  349 

Quince,  64 

rabbit,  122 

raisin,  51 

raspberry,  144,  197,  284 

and  currant,  220 

ratafia,  283 

rhubarb,  127,  150 

rice,  345 

and  apple,  308 

and  raisin,  375 

custard,  258 

roly-poly,  25,  2S0 

Rystead,  202 

saffron,  100 

sago,  46,  214,  276 

Salisbury,  140 

SandowD,  147 

savoury,  366 

Sebastopol,  342 

Sedan,  50 

semolina,  296,  365 

St.  John’s,  381 

Stanley,  90 

strawberry,  209 

custard,  200 

sultana,  391 

surprise,  334 

Swiss,  150 

treacle,  325 

Trinidad,  392 

Vanilla,  187 

venner,  163 

vermicelli,  18 

violet,  99 

Wickham,  364 

— — Wiltshire,  200 

Woodstock,  373 

Woburn,  378 

Xmas,  399 

Yorkshire,  66 

Pumpkin  pie,  357 
Puree  haricot,  27 
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Puree  of  celery,  323 

of  lettuce,  193 

of  peas,  293 

of  turnips,  152 

of  pigeon,  229 


QuaiI;,  hashed,  177 

roast,  320 

reclmuffee,  211 

salmi  of,  176,  321 

Quince  cheesecake,  361 
— — compote  of,  370 
toast,  239 


Rabbit,  baked,  33 

boiled,  151 

curried,  34 

cutlets,  61 

fillet  of,  161 

fricassee  of,  48,  120,  3S1 

fried  with  tomatoes,  367 

grilled,  393 

jugged,  309 

potted,  3 

ragout  of,  269 

sauce  poivrade,  163 

Raisin  cheese,  281 
Ramakins,  320 
Raspberry  souffl&e,  365 

sponge,  272 

Reindeer  tongues,  139 
Rhubarb,  stewed,  33,  58 

syllabub,  202 

tart,  52 

Rice,  30 

blancmange,  186 

cream,  125,  298 

fritters,  367 

meringue,  238 

mould,  106,  250 

pillau,  342 

sandwiches,  57,  229 

savoury,  175 

soufflee,  204 

Rissoles,  289 

beef,  264 

fish,  6 

pork,  34 

sauce  poivrade,  163 

Roe,  savoury,  344 

Rognons  aux  fines  herbes,  87,  153 

Rusks  and  milk,  21 


Sage  and  onion  fritters,  388 
Sago,  blancmange,  118 
Salad,  300 

bean,  305 

beetroot,  6 

beetroot  and  cucumber,  134 

cauliflower,  132 

celery,  334 

dandelion,  195 

French,  269 

German,  256 

guinea  fowl,  176 

ham,  249 

lettuce  and  shrimp,  150 

mayonnaise,  12 

nasturtium,  302 

orange,  239 

pea  and  tomato,  217 

peach,  245 

potato,  259 

and  onion,  24 

tomato  and  apple,  275 

Salade,  d’anchois,  196,  299 

d’hiver,  20 

m616e,  131 

Salmon,  baked,  275 

boiled,  104 

bouchees,  229 

cutlets,  122,  208,  241 

devilled,  237 

fillets,  249 

grilled,  267 

mayonnaise,  172 

potted,  156 

rissoles,  123,  203 

stewed,  207 

tinned,  72 

with  caper  sauce,  161 

Salsify,  36 

fried,  319 

fritters,  109 

scalloped,  176 

Sardine  and  crab,  359 

fritters,  374 

toast,  335 

Sardines  and  tomatoes,  75 

en  caisse,  61,  121 

grilled,  27 

Sauce,  apple,  8 

bearnaise,  108 

bread,  4 

caper,  32 

champagne,  368 

cranberry,  30 

cream,  19 
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Sauce,  egg,  29 

gherkin,  54 

hollandaise,  35 

horse  radish,  10 

lobster,  104 

maitre  d’hotel,  45 

Milanese,  348 

mint,  110 

oyster,  4 

perigueux,  235 

piquante,  321 

poivrade,  163 

prune,  402 

shrimp,  8 

soubise,  151 

tomato,  52 

Sausage  cakes,  51 

eggs,  118 

— — fritters,  317 

rolls,  370 

Sausages,  23,  45 
Saut6  potatoes,  204 
Savoury  batter,  137 

beef  pie,  100 

biscuits,  95 

breads,  95 

carrots,  207 

croutes,  55 

herring,  379 

mutton  cutlets,  62 

of  smoked  salmon,  86 

puffs,  231 

rice,  175 

sandwich,  115 

-*  sardine,  343,  377 

sausage,  166,  388,  404 

scollops,  226 

scones,  107 

veal  pie,  385 

Savoy,  22 

Scalloped  fritters,  339 

salsify,  83 

tomatoes,  354 

Scollops,  fried,  3 
Scotch  broth,  119,  336 
Sea  kale,  29 

in  gravy,  130 

Semolina  custard,  297 
Shad,  baked,  201 

boiled,  129 

rissoles,  130 

Sheep’s  hearts,  187 

tongue,  galantine,  58 

tongues,  stewed,  394 

Shrimp  patties,  62,  261 


Shrimp  toast  with  eggs,  388 
Shrimps,  buttered,  316 

fricassed,  269 

on  toast,  384,  387 

potted,  50 

saut6s,  308 

Skate,  boiled,  89 

crimped,  255 

fried,  32 

Slips,  baked,  101,  334 
Smelts,  108 

baked,  355 

fried,  10 

Snipe,  roast,  311 
Sole  k la  bordelaise,  137 

k la  Lisbon,  117 

au  gratin,  235 

boiled,  17 

cream  sauce,  169 

filleted  a l’homard,  336 

— — fricasseed,  210,  252 

lemon,  338 

fried,  213 

— — rissoles,  176 
Soles,  filleted,  42,  397 

fried,  59 

mayonnaise,  317 

mushroom  sauce,  219 

savoury,  349 

scolloped,  367 

Sounds,  fried  cod,  392 
Soup  ii  la  bonne  femme,  168 

artichoke,  22,  162 

asparagus,  197 

bean,  248 

Beverley,  3S1 

Buckingham,  272 

Caledonian,  224 

carrot,  7,  125 

cauliflower,  80 

celery,  90 

cheese,  288 

chestnut,  363 

clear,  74,  172,  250,  299 

cock-a-leekie,  50 

cockle,  254 

crab;  225 

fish, 194 

giblet,  149 

Glastonbury,  101 

green  pea,  1S2,  370 

hare,  64 

■ Heligoland,  393 

kidney,  83,  163 

lenten,  117 
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THE  NEW  SYSTEM  of  FURNISHING  Houses,  Flats,  Apartments,  &c., 
by  MONTHLY  or  QUARTERLY  PAYMENTS  was  ORIGINATED  by 
Norman  & Stacey,  who  employ  in  the  MATTER  of  SELECTION  the 
SAME  METHOD  as  adopted  by  the  STORES,  a fact  which  strikingly 
distinguishes  them  from  every  other  firm  of  furniture  dealers. 


COUNTRY  ORDERS  RECEIVE  SPECIAL  ATTENTION. 


NORMAN  & STACEY  (Ltd.), 

118  QUEEN  VICTORIA  STREET,  E.C. 


The  Largest  and  Most  Varied  Selection  in  London.  Call  personally  or  write  for  particulars. 


Moderate  Prices.  Free  Delivery  Town  or  Country. 


